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BETTER QUALITY 
TODAY— 


means greater profits tomorrow! 





“While | did not think this was possible, the Buffalo —_ lumps and sinews, no burning or shortening of emul- 
Self-Emptying Silent-Cutter has greatly improved sion and reduced labor costs, made possible by 
the quality of our product and has considerably _—an installation of the Buffalo Self-Emptying Silent 
increased our yield,” writes the president of a | Cutter today, mean increased profits for tomorrow! 
_ prominent provision company. He also says: “It has 
amazed me from a standpoint of labor saving, 
-which as you know, is an extremely 
important factor at this time.” 


Improved quality, increased 
yield of emulsion, finer 
_ texture, elimination of 


18-4 


The construction and operation features that make 
such benefits possible, are explained in our illus- 
\.. trated catalog. Write for a free copy today. 


| JOHN E. SMITH’S SONS Co. 
“$0 Broadway - Buffalo 3, New York 
Sales and Service Offices in Principal Cities 
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BUFFALO 


BUFFALO SELF-EMPTYING SILENT CUTTERS 
In 200, 350, 600 and 800 pounds capacities. The Model 70-B 
(above) cuts and empties 800 pounds of meat in 5 to 8 minutes. 


WTS 

»* - 50m 
_ © 

c 


ae | 


5. “ 
Q * 
Sace macw 
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MAKING MACHINES 
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)|| Have You a REFRIGERATION 


Problem We Can Help You Solve? 











WE’RE TAKING THE HEAT OFF THE FOOD INDUSTRY! 


When you call in a York engineer he can give _—2. AID IN OBTAINING NEW EQUIPMENT—If the 
you two kinds of valuable information and 


need for new equipment is indicated, he has 
assistance ... 


the “know how” to help you obtain the right 
equipment. As he is also fully informed about 
1. A PLANT SURVEY—The York engineer will priority matters affecting the 
give your plant a thorough inspection tode- food industry, he can render 
termine whether you are getting the most _ help with a maximum saving of 


from your present equipment. your time and effort. 





YORK REFRIGERATION AND AIR CONDITIONING 


HEADQUARTERS FOR MECHANICAL cOoOoLIN G SINCE 1885 












i 1 

: YORK CORPORATION, YORK, PENNSYLVANIA : 

& Please have a York Engineer get in touch with me. s 

CALL THE YORK BRANCH i. 
NEAREST YOU OR MAIL THIS 6, Name. occ ceccccseseesesseeteeesieeeeeees 
COUPON TODAY! : PR PUA Siiviks ce vaindecnd seeeen eee dieth sensu eens eidasen : 
eeereererrerrereeeeer reer ier erie: z 
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Does work of grinder. silent ¢ 


and mixer in a single operat 











The Roto-Cut is a production machine, |, 





processes meats of all kinds with savings in 





labor, and faster than any other process, 








Because of its revolutionary principle and its 








“draw-cut” action, it produces a better prod- 





uct, and for most meats, eliminates the grinder, 











silent cutter and mixer. Its draw-cut opera- 





tion cuts meats cleanly without building up 











undue heat in the batch. The conveyor can 








be filled while machine is in operation and a 








finished batch can be processed and discharged 








in a matter of seconds. A Roto-Cut can pro- 
duce from 4,000 to 20,000 pounds in an hour. 


Write for full information and list of users 




















and learn how you can see a Roto-Cut in 








operation. 




























Loading the conveyor of @ Rowo-Ci 
showing accurate scaling, while machi "Wh 
is in operation. the c! 
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MERIT FOR OUTSTANDING WAR -PRC 
29 YEARS OF SERVING THE MAAC 


The 
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tote-Cut Users wrote this ad 


Quoted from actual letters written by Roto-Cut users 


“These machines have unquestionably contributed to an in\yprove- 
ment of our finished products and to a saving in labor costs... 
they have also functioned at a minimum of expense. We are more 
than pleased.” Agar Packing & Provision Corp., Chicago 
- . 7 
"The Roto-Cut has not only helped us to turn out a better prod- 
uet faster, but our records indicate that we are producing luncheon 
meat cheaper by the Roto-Cut Process than by any other method 
we could devise.” The P. Brennan Co., Chicago 
* . . 
"Since using the Roto-Cut in our sausage kitchen we have elim- 
| inated two grinders and have practically eliminated our mixer, 
which is now used only for mixing some of the non-meat ingredi- 
ents in certain of our loaves. Thi: es us a saving of less machin- 
ery and equipment to clean up daily, plus a lesser operating cost 
in using the Roto. ‘ut than operating all the machinery we needed 
prior to the installation. Because of the automatic filling device 
there is less fatigue on the operators, which adds to the Roto-Cut’s 
ability to handle more volume. The Roto-Cut is a great piece of 
packing plant equipment.” Krey Packing Co., St. Louis 
s . . 
wai 
When we first installed the machine we were dubious regarding 
the claims you had made regarding its operations but these doubts 
are all behind us now and we would not think of operating our 
Sausage Room without the Roto-Cut machine. Your claims of 
saving in labor and operations and curing time have been justified. 
oday we do all our meat chopping with the Roto-Cut.” 
F. W. Fearman Co., Ltd., Hamilton, Ont., Canada 


4000 S. 
HACKING 


PRINCETON AVENUE 
INDUSTRY WITH 
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EXPERTLY DESIGNED 


“We have found the Roto-Cut Meat Processor to be a consider- 

able time and labor saver, eliminating the grinder and mixer. The 

largest improvement is shown in the manufacturing of Pork Sau- 

sage. This product, when made in the Roto-Cut, has better color- 

ing and keeping quality.” Oswald & Hess Co., Pittsburgh 
o . e 


“Our three year experience with one of your Roto-Cut units, in 
our opinion, has saved labor expense and has enabled us to im- 
prove a number of sausage department products. We believe that 
the Roto-Cut is a sound machine investment and is adaptable to 
a small plant operation as well as in larger plants.” 
Scioto Provision Co., Newark, Ohio 
s s s 


“We would certainly be lost without our Roto-Cut Meat Processor. 
We use this machine for two items only at present, pork sausage 
and braunschweiger. The improvement on these two products has 
resulted in our enjoying an all time high in the sale of these two 
items. At present we are considering the purchase of the larger 
Roto-Cut due to the splendid results that we have had with the 
small machine.” North Side Packing Co., N. S. Pittsburgh, Pa. 


“The Roto-Cut definitely has been a time saver and a production 
getter. We find a distinct advantage in the control that can be 
exercised on the cutting time, a very important factor in the man- 
ufacture of a Dry Sausage product. It can be operated with a 
small gang or manned to a much — production than can be 


obtained by other methods.” ‘ingan and Co., Indianapolis 


«THE GLOBE COMPANY 


SION AW 


CHICAGO 9, ILLINOIS 
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HIDDEN 
PRODUCTION 
PROFITS .. 


your plant may be 
uncovered by 


‘SY NEW VILTER 


TUCKED AWAY in your plant, we believe, are 
many production methods that can be im- 
proved by “the proper application of proper 


refrigeration.” 


THE IMPROVEMENT of these methods will add 
to your income. And in many ways, such as 
reducing the amount of labor needed for main- 
tenance, the amount of time required to keep 
your plant neat, and more often than not, turn- 
ing what is now a waste material 
into a packageable product that can 
be marketed. 


THE TRICK is to find the production 
methods in your plant, that need im- 





Air Conditioning 
Refrigeration . .. 


REFRIGERATION 
ENGINEERING 





provement. Now, don’t sit back smugly and say 
“our production methods are as perfect as mod- 
ern engineering can make them.” Vilter engi- 
neers have turned this trick many times already, 
perhaps for some of your competitors. They 
know where to look and what to look for. 


WE SUGGEST that you find out now what the 
boys up here in Milwaukee have that will ma- 
terially aid your post-war sales strategy. Be- 
cause the “proper application of 
proper refrigeration” is definite- 
ly a post-war must for all food 
processors. Please write directly 
tothe main office on this subject. 


VILTER MANUFACTURING COMPANY 


2118 South First Street 
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Milwaukee 7, Wisconsin 
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INCREASE | 


RENDERING EFFICIENCY 
AS MUCH AS 4! I 


Shorten your cooking time by using the Rujak 


= a TESS 


No. 14 Rotary Crusher and increase the working 4 
capacity of your cookers. Get uniformity in ren- 


dering and eliminate the bulk of fines and set- i 













— 
~ S 


tlings from rendered fat. Use this Crusher to 


shred raw material before rendering and enjoy 


the increased efficiency and profitable returns 
that it makes possible! The Rujak No. 14 Rotary 


Crusher has no knives to sharpen or replace— 


Se a 


no maintenance, other than lubrication! Complete 
details will gladly be sent to you upon request. 


A COMPLETE LINE OF 


RENDERING EQUIPMENT 
Write for Full DETAILS and PRICES! 


Ve JOHN J. DUPPS CO. 


i ee. ee ° 
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PHOTO COURTESY CARRIER CORPORATION 


Where there’s SMOKE... 
there’s Taylor Accuracy! 


ND that’s no joke! Whenever you see a new smoke- 
house these days, you’re apt to find Taylor In- 
struments. Take these eight new smokehouses Carrier 
built for John Morrell and Co. in Ottumwa, Iowa. 
They are getting greatly increased production and 
more uniform products than ever before—thanks to 
the accurate wet and dry bulb temperatures maintained 
by the Taylor Fulscope Controllers (extreme right). 
Precise smokehouse control can help you guard 
against flavorless hams or tough cases on sausages 
because of too low temperature . . . green centers be- 
cause of wrong curing temperatures . . . separation of 
meat from the bone or casing because of too high 
temperature. With a properly designed smokehouse 
you can count on Taylor Accuracy to keep amy process- 
ing schedule strictly on the beam! 


If you want to go completely automatic the next logical 


*% KEEP ON BUYING U. S. WAR BONDS AND STAMPS 


* 


step is the Taylor Fulscope Time-Schedule Controller 
which eliminates almost all possibility of human error. 
Ask your Taylor Field Engineer or write today for 
full details. Taylor Instrument Companies, Rochester, 
N. Y. or Toronto, Canada. Instruments for indicating, 
recording, and controlling temperature, pressure, humidi- 
ty, flow and liquid level. 


MEAN 


ACCURACY FIRST 


IN HOME AND INDUSTRY 
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1/10 TO 100 HORSEPOWER 


c <= Five types of gearhead motors have 
t Gi, 


ae reduction ratios ranging up to 432 to 1. 
a ’ You can secure Master 
Be Fer | _ Gearhead Motors for mount- 


ing in any position because 
anti-friction bearings and 
all-metal lubricant seals 
are used throughout. 





THE MASTER ELECTRIC COMPANY + DAYTON, OHIO 


~S — 
~ r 2 . = — 
ae: s * Save material and save space 
oe F oe with simple, compact, —_— 


integrally built Master 


” gearhead motors. ' S 
a ~~ 
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‘ Jor Available in a wide range » “fe ei 
of types including ex- . ip oad 
plosion proof, splash a 7 
proef, fan cooled, multi- 7 a 
"7 * 
speed uni-brake motors a°° io - 
and Speedrangers. yn 4 : 
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Where there’s SMOKE... 
there’s Taylor Accuracy! 


ND that’s no joke! Whenever you see a new smoke- 
house these days, you're apt to find Taylor In- 
struments. Take these eight new smokehouses Carrier 
built for John Morrell and Co. in Ottumwa, Lowa. 
They are getting greatly increased production and 
more uniform products than ever before—thanks to 
the accurate wet and dry bulb temperatures maintained 
by the Taylor Fulscope Controllers (extreme right). 
Precise smokehouse control can help you guard 
against flavorless hams or tough cases on sausages 
because of too low temperature . . . green centers be- 
cause of wrong curing temperatures . . . separation of 
meat from the bone or casing because of too high 
temperature. With a properly designed smokehouse 
you can count on Taylor Accuracy to keep any process- 
ing schedule strictly on the beam! 


If you want to go completely automatic the next logical 





*% KEEP ON BUYING U. S. WAR BONDS AND STAMPS 


* 


step is the Taylor Fulscope Time-Schedule Controller 
which eliminates almost all possibility of human error. 
Ask your Taylor Field Engineer or write today for 
full details. Taylor Instrument Companies, Rochester, 
N. Y. or Toronto, Canada. Instruments for indicating, 
recording, and controlling temperature, pressure, humidt- 


ty, flow and liquid level. 
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Keep Your Bologna 


at its Flavor Peak with 


ARMOUR’S 
NATURAL 
CASINGS 





®@ There’s one sure way to know that your bologna 
will be at its flavorful finest when customers buy it... 

Use Armour’s Natural Beef Bungs! 

You see, these natural casings seal in all the rich 
juices of the sausage... provide real protection against 
drying out. Keep your bologna at its flavor peak right 
to the customer’s table! 

And that’s not all! For bologna packed in Armour’s 
Natural Beef Bungs has that plump, well-filled ap- 
pearance that adds sales-appeal to a dealer’s meat case! 

Armour can supply you with uniformly graded, im- 
perfection-free casings in the quantity you need. They'll 
help you keep bologna fresh, firm, flavorful longer... 
they'll add the eye-appeal that means sales appeal! 


ARMOUR anp COMPANY 


Making sausage for the 
armed forces? Then use 
Armour’s Natural Cas- 
ings and be sure of 
mecting requirements! 
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CCC Narrows Buying 
and Suggests Lower 


Prices are Desired 


N a restatement of Office of Distri- 
| bution policy this week, M. T. Mor- 
gan, chief of the meat purchase divi- 
sion, indicated that with the decline in 
pork production, the agency will nar- 
row its buying somewhat and will give 
more consideration to the cost of the 
product. Thus the CCC will purchase 
less from packers whose price ceilings 
are high because of geographical loca- 
tion, etc.; it will also welcome below- 
ceiling offerings when total supply of 
certain meats is greater than the de- 
mand will absorb at OPA maximums. 

Purchases of frozen and cured pork 
cuts are expected to be liberal, but the 
CCC considers that the fat cuts, for 
which needs are limited, are worth no 
more than their tank value. Canned 
pork purchases will not be resumed 
until the armed forces have filled their 
needs. One or two new canned meat 
items are being developed which will 
contain some of the cheaper cuts of 
pork. These may replace some of the 
standard items bought in the past. 

The notice stated that some relief 
from the difficulties heretofore encoun- 
tered is expected from now on coinci- 
dent with the decline in volume of hog 
marketings. 


WFA Purchase Program 


One of the important elements in 
handling this winter’s record volume of 
processing, said Mr. Morgan, has been 
the purchase program of the WFA. 
The necessity for moving product was 
nationwide because all slaughtering fa- 
cilities, even though some were unfa- 
vorably located for most economical 
procurement, had to be utilized to per- 
mit the marketing of all the animals 
offered by the producers. The payment 
of ceiling prices at a time when large 
supplies would normally cause a lower 
price level for products was justified 
because it tended to support hog prices 
at the level which the Department of 
Agriculture had announced. 

The changes now occurring in the 
marketing situation call for redeter- 
mination of procurement policy by the 
Office of Distribution. It seems likely 
that meat products in plants so located 
that OPA price ceilings permit special 
Price premiums, or where transporta- 
tion to seaboard involves a high first 
cost and a long railroad haul, should 
be sparingly purchased by the Office of 

stribution, or not acquired at all, 
but should be retained in the vicinity of 
the point of production for military 
‘amps or for civilian distribution. 
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It is also probable, Mr. Morgan 
pointed out, that certain cuts or types 
of meat which are not well suited for 
overseas shipment should generally be 
used for military camps or civilian out- 
lets. In case the total supply of such 
meats is greater than these demands 
will absorb at Office of Price Adminis- 
tration maximum prices, some packers 
may find it advantageous to offer these 
products at prices lower than Office of 
Price Administration ceilings so that 
they can be purchased by the Office of 
Distribution and stored until consump- 
tive or shipping outlets materialize. 
Such a program, said the announce- 
ment, will provide a moderate reserve 
against the time when production of 
pork will be considerably lower than 
at present, and will permit the govern- 
ment agencies to dispose of the product 
without loss. 

These considerations may be ex- 
pected to guide the Office of Distribu- 
tion in the purchases of meat and lard. 

In order that meat packers may ad- 
just themselves to these new conditions, 
a statement of prospective purchase re- 
quirements is outlined. Changing cir- 
cumstances may cause alterations in 
this general plan without prior notice 
to packers. The announcement stated: 


FROZEN PORK.—The CCC desires 
to make liberal purchases of frozen 
pork for shipment from East Coast 
ports, but it is necessary that approxi- 
mately 80 per cent of such frozen pork 
shall be of the types that can be issued 
in United Kingdom against the civilian 
ration, such as dressed hog sides, 100 
lbs. and down; pork loins; Boston butts; 
picnics; shoulders and hams. The re- 
maining 20 per cent of the purchases 
can consist of trimmings; dressed hog 
sides over 100 lbs. and variety meats 
such as hearts, livers, kidneys and cheek 
meat. 

FROZEN LAMB AND MUTTON.— 
The CCC will purchase telescoped lamb 
and mutton of Utility grades and bet- 

(Continued on page 22.) 


LATE NEWS 
FLASHES 


Amendment 8 to FDO 75.2, effective 
April 16, which lowers from 50 to 40 
per cent the quantity of Utility beef or 
better which must be set aside, was 
signed late this week, the Provisioner’s 
Washington representative reports. The 
northern district of Zone 9 is reduced 
from 35 to 30 per cent. In order to 
avoid reduction in the amount of boned 
beef, the boning requirements are in- 
creased from 80 to 90 per cent. Set- 
aside requirements on cutter and canner 
beef are suspended in full. 




















Name New Officers 


of NIMPA; Fred M. 
Tobin Heads Group 


RED. M. TOBIN, president, Tobin 
Packing Co., was named president 

of the National Independent Meat Pack- 
ers Association at the organization’s 
annual meeting in Chicago this week. 

George L. Heil, jr., vice president of 
the Heil Packing Co., St. Louis, Mo., 
former NIMPA president, was named 
chairman of the board of directors, 
succeeding George A. Casey, president 
of John J. Felin & Co., Inc., Philadel- 
phia. Earl Thompson, president, Reli- 
able Packing Co., Chicago, was named 
first vice president of the group. 

Regional vice-presidents for the 1944- 
1945 term include the following: 

Central Division, G. W. Cook, general 
manager, Emmart Packing Co., Louis- 
ville, Ky.; Eastern Division, J. A. Heinz, 
partner, Heinz Riverside Abattoir, Bal- 
timore, Md.; Midwestern Division, A. B. 
Maurer, president, Maurer-Neuer Corp., 
Kansas City, Mo.; Southern Division, 
Lorenz Neuhoff, jr., president, Neuhoff, 
Inc., Salem, Va.; Southwestern Division, 
J. E. O'Neill, president, Mission Pro- 
vision Co., San Antonio, Tex., and West- 
ern Division, Adolph Miller, president, 
Union Packing Co., Los Angeles, Calif. 

R. A. McCarthy, president, Beach 
Packing Co., Huntington Beach, Calif., 
was elected treasurer of the organiza- 
tion, while C. B. Heinemann, sr., was 
retained as secretary and assistant 
treasurer. Wilbur La Roe, jr., was again 
named general counsel. 


New Directors Listed 


New directors of NIMPA are listed 
in the following paragraphs. The nota- 
tion (1) after a name denotes that the 
term expires April 30, 1945, while (2) 
denotes April 30, 1946, and (3) indicates 
that the term expires April 30, 1947. 

Central Division: R. G. Thomas (1), 
The Lima Packing Co., Lima, Ohio; 
John P. Paulson (1), Peoria Packing 
Co., Peoria, Ill.; Carl Valentine (2), 
Valentine Co., Inc., Terre Haute, Ind.; 
Chas. Schaaf (2), Schaaf Sausage Co., 
Milwaukee, Wis.; H. D. Peet (3), Peet 
Packing Co., Chesaning, Mich.; F. E. 
Wernke (3), Louisville Provision Co., 
Louisville, Ky. 

Eastern Division: W. C. Codling (1), 
Albany Packing Div., Tobin Pkg. Co., 
Albany, N. Y.; J. H. Heil (1),. Henry 
Heil, Baltimore, Md.; W. L. Medford 
(2), Chester Packing & Provision Co., 
Chester, Pa.; B. C. Dickinson (2), Louis 
Burk, Inc., Philadelphia, Pa.; A. S. 
Davis (3), E. Greenebaum Co., New 

(Continued on page 20.) 
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“Perfect Shipping Month” Highlights - 
| Problems of Container Re-Use 





: BSERVANCE of the eighth an- 
O nual Perfect Shipping Cam- 
j paign during the current month 
: again emphasizes the importance of 
container re-use in meeting the insati- 
able packing and packaging require- 
ments of modern warfare. 
Although the meat packing industry 
must observe certain limitations in its 
: container re-use efforts, since so many 
; of its containers carry edible products 
for which a high degree of cleanliness 
is imperative, at the same time many 
firms in the field have developed con- 
: tainer re-use programs which are play- 
ing a vital part in the war effort. 
According to the Containers Division 
of the War Production Board, over a 
billion containers will be required dur- 
ing 1944 for our armed forces and lend- 
lease alone. “Overseas shipments must 
be protected by stronger and sturdier 
containers than those needed at home,” 
; WPB points out. “In order to assure 
the safe arrival of war supplies, more 
material, more facilities, more man- 
power must be expended on each con- 
tainer for overseas shipment than is 
normally necessary. 
“While our armed forces in this 
country return containers for re-use, 


those overseas cannot. But every busi- 
ness house can put its used containers 
back into circulation. That’s the solu- 
tion to the critical shortage of home- 
front containers, the only way to keep 
merchandise moving—the way every 
container user can help the war effort, 
and himself.” 

Although the formal observance of 
Perfect Shipping Month by railroads, 
the trucking industry and other ship- 
pers is limited to the month of April, 
all such agencies recognize that every 
month must be considered “perfect 
shipping” month for the duration. The 
drive toward the elimination of loss 
and damage in transportation, always 
an important project in peacetime 
years, has become an essential part of 
the nation’s war effort. 


The management committee for Per- 
fect Shipping Month has issued a small 
leaflet dealing specifically with the 
problem of container re-use, entitled 
“Using Second-Hand Containers to 
Best Advantage.” This leaflet empha- 
sizes the need for assigning the selec- 
tion for use and the inspection of used 
containers to a specific individual in 
the shipping room and stresses the ne- 
cessity of completely obliterating old 

markings prior to 





REUSE CONTAINERS 


this program for your voluntary participation. 


Do Your Part! 


Why maximum container reuse - 





ceternat pecking Kev, 
io comer, oon 


Production of e« ted and fibreboard con 
tataens tpvenning Gshinl atdees, chonsnade of tone 


per month 

Present demand for wood containers is 25 
percent ahead of supply 

Demand for glass jars is running about 30 | 
percent above the industry's maximum capa | 


Critical materials for metal containers are | 
extremely limited | 


Burlap shortage limits supply of textile bags. 








The Containers Division of the War Production Board presents 





second use. Other 
points covered in- 
clude the careful 
sealing of used 
containers and the 
advisability of 
strengthening them 
by means of steel 
strapping or wire 
binding. 


WPB’s Contain- 
ers Division, which 
a number of 
months ago issued 
a booklet treating 
most phases of con- 
tainer re-use, has 
more recently con- 
solidated the sali- 


















ent features of the container re-use 
program in a single large sheet of jj. 
lustrated instructions (see cut here. 
with). 

Although such material as the WPR 
information cited above may be of great 
value to the meat packer or sausage 
manufacturer in working out his own 
container re-use program, it cannot 
take the place of actual package re-use 
experience by representative firms in 
the meat packing field, on account of 
the many peculiar requirements which 
meat containers must satisfy. Whereas 
a company producing some non-food 
item for the civilian market might not 
have any special package re-use prob- 
lem from the standpoint of soiled con- 
tainers, for example, such considera- 
tions are of prime importance to this 
industry. 

At the recent American Management 
Association Packaging Conference and 
Exposition in Chicago (THE NATIONAL 
PROVISIONER, April 1, p. 10), D. E. 
Rueckert of the supply research di- 
vision of Swift & Company traced the 
principal features of the company’s 
container re-use plan. Photographs of 
the containers exhibited by Rueckert in 
connection with his talk were not avail- 
able for the April 1 issue, but some of 
the containers shown are illustrated 
and described on page 13. 


One point mentioned by Rueckert 
which was of special interest to pack- 
ers was that Swift & Company success- 
fully washes some types of containers 
for re-use, utilizing lukewarm water 
and a fibre brush. As shown in the pho- 
tograph, the containers referred to are 
cold waxed on the inside. 


STIMULATE CONTAINER RE-USE 


Containers Division of WPB has now con- 
solidated pertinent container re-use infor- 
mation in a single illustrated broadside 
(left). Below: Typical poster displayed by 
Swift & Company and other packers to 
remind employes of their part in paper 

and container conservation. 











Paper is a Critical Material 


can help the War Effort 
CONSERVE PAPER 


YOU 
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The above group of Swift & Company containers includes 
some of those exhibited by D. E. Rueckert of the company’s 
supply research division at the recent American Management 
Association packaging exposition in Chicago. According to 
Rueckert, all of the containers illustrated have been or can be 
re-used in order to conserve supplies. 

The corrugated container on the left and the Bruce crate 
in the center of the bottom row have no identifying names 
and can be saved and used again to deliver product, it is 
pointed out. The dog food container on the right, which 
has been sealed with gummed tape, can be easily opened, 
folded flat, and used again. 

Soap products are delivered to the dealer in boxes “spot 
glued” on the spots indicated by the black marks on the 
flaps of the cleanser and soap flake containers. This makes 
it possible for the packages to be opened without damage 
which might prevent further use. 
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The “telescope” container (top row, center) was used to 
ship sausage ingredients from Swift units in the West to 
Table-Ready meat kitchens in the East before being used a 
second time to deliver product to the dealer. This container 
is cold-waxed on the inside so that it can be washed imme- 
diately after the product is removed, dried and used a second 
time. Note that the lid is abbreviated to conserve the amount 
of board used in the package. 

The wire basket at center of photo contains pork loins. 
These baskets, which were specially cited ‘by Rueckert, are 
strong and can be shipped many times with little damage. A 
small card is placed in the basket each time to remind dealers 
that the basket must come back to the plant to be used again. 

Slack barrels and metal drums were re-used prior to the 
present emergency. They save paper in enormous quantities. 
The label on the drum of “Vream” shortening urges cus- 

tomers to empty and return the drums quickly. 
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Trade Urged to Step 
Up Bacon Promotion; 
Current Stocks Huge 


ITH supplies of bacon in storage 
and in various stages of prep- 
aration 61 per cent greater than a year 
ago, a serious situation exists which 
demands prompt action on the part of 
the industry to get bacon moving to 
consumers at a faster clip, the Amer- 
ican Meat Institute warned this week. 
Pointing out that current demand for 
the product is out of line with the heavy 
stocks, the Institute is utilizing a wide 
range of facilities to remind retailers 
and consumers that bacon, at its pres- 
ent low point value of one point per 
pound, is an exceptionally good buy 
from every standpoint. 

To publicize to consumers on the 
home front that bacon is plentiful and 
available at only one-eighth the ration 
point value charged for it a year ago, 
the Institute in its Sunday radio pro- 
gram, “The Life of Riley,” on April 
16 will stress the value of bacon as a 
food and mention some of the many 
ways in which it can be served. The 
actual commercial, to be given at the 
close of the program, reads as follows: 


Text of Announcement 


ANNOUNCER: Do you remember 
how sparing you had to be with bacon 
just a year ago, when sliced bacon was 
eight points a pound? Remember how 
you had to save up points for a bacon 
breakfast—how you used the smallest 
possible amount to get bacon’s fine 
flavor into other foods? Well, isn’t it a 
grand and glorious feeling to be able 
to relax about bacon now that it’s one 
point a pound—just one-eighth of what 
it used to be? 

Now you can have a big platter of 
crisp bacon, or bacon and eggs, not just 
for a special breakfast, but for any 
breakfast. You can put big husky 
chunks of bacon into baked beans—or 
add a liberal layer of slices on top of 
the ready-baked beans when you warm 
them up in the oven. Make bacon a 
main-dish meat in other ways, too. 
Serve extra thick slices baked in the 
oven with lima beans, or boiled with 
green beans so that you taste its smoky, 
flavorful goodness with every bite. Re- 
discover the goodness of a bacon sand- 
wich, or a bacon-and-egg sandwich for 
a hurry-up meal. 


Remember, the fat of bacon is a 
high-grade energy food. The lean of 
bacon, like all meat, contains the com- 
plete, high quality proteins, for which 
meat is called the “Yardstick of Pro- 
tein Foods” —because meat measures up 
to every protein need! All statements 
regarding the nutritional value of meat 
made on this program are accepted by 
the Council on Foods and Nutrition of 
the American Medical Association. 


The Institute also is engaged in dis- 
tributing a large amount of publicity 
of various kinds, such as stories, reci- 
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SILVER STAR 


STAR BY THE SLAB 





PUSHES SLAB BACON SALES 


W. M. Yeager, president of the Henry 
Lohrey Co., Pittsburgh, Pa., reports that 
his company has achieved excellent results 
in selling bacon by the slab to consumers 
by advising them, in half-page color news- 
paper advertisements, and over the radio, 
to “Buy It by the Slab.” Retention of flavor 
is stressed. The newspaper advertisement 
shown above was followed up by 1,000 
half-page placards which were distributed 
to retail outlets for display purposes. 





pes and pictures for food pages, and 
scripts for radio programs, etc.—to 
hammer home the present low ration 
value of bacon—a fact with which 
many consumers are apparently un- 
familiar. 


Many packers, cognizant of the pres- 
ent bacon situation, are also intensify- 
ing their merchandising efforts on be- 
half of bacon to get it moving into con- 
sumer channels in heavier volume, as 
indicated by the accompanying adver- 
tisement promoting slab bacon. 


LIBBY ANNUAL REPORT 


Earnings of Libby, McNeill & Libby, 
Chicago, for the year ended February 
26, 1944, totaled $3,345,268, compared 
with $3,270,029 for the previous year, 
Daniel W. Creeden, president, reports in 
the company’s annual letter to stock- 
holders. After appropriating $500,000 
to reserve for contingencies, earnings 
for the two years were, respectively 
92c and 90c per share. 


Earnings during the past year were 
adversely affected by a decline in sales 
—from $121,754,559 to $92,371,996—and 
by increased costs not compensated for 
by higher selling prices, Creeden re- 
ported, but were benefited by a credit 
from the preceding year’s federal in- 
come tax reserve. 

The decline in volume came about 
largely through a reduction in the quan- 
tity of canned meats purchased by the 
government, Creeden stated. 








PACKER RADIO SHOW . 








Since last December, the 
Packing Co., St. Louis, Mo., has been 
making effective use of radio to sell the 
brand name, Sunrise, to women listen. 
ers, according to Radio Sh 
The program is built around an appetiz. 
ing blend of theatre news, meny sug- 
gestions and late rationing reports, with 
all announcements made by a woman, 

The opening format is co 
maintained, consisting of a 
query, “What’s new in town?” The an. 
nouncer then reports on the latest down- 
town movies and, after a brief musical 
transcription, gives a summary of 
neighborhood shows. This is followed 
by the program’s theme and a commer- 
cial announcement. A musical interlude 
ushers in rationing and food reports, 

The 15-minute program, heard over 
KSD, St. Louis, goes on the air at 8:45 
a.m., Monday through Friday, and is 
aimed at reaching housewives when they 
are presumably planning afternoon and 
evening meals. 


AXIS PRISONERS AID IN 
BOOSTING PULP SUPPLY 


The disclosure that 6,000 prisoners 
of war in this country are now working 
in the woods to increase the output of 
pulpwood, greatly needed to step up 
production of paper and paperboard, 
was made by Harold Boeschenstein, 
director of WPB’s Forest Products 
Bureau, in a recent statement regard- 
ing the paper situation. According to 
Boeschenstein, another 4,000 prisoners 
will be assigned to this work in the 
near future as a means of coping with 
the manpower shortage. 

Rex W. Hovey, director of the Paper 
Division of WPB, on April 6 told mem- 
bers of the overall paper industry ad- 
visory committee that increased military 
requirements for fibre shipping con- 
tainers, waterproof papers, map, multi- 
wall bags and other essential papers 
made from kraft pulp would materially 
reduce the available supply of civilian 
products such as paper bags and wrap- 
ping paper during the second quarter. 


ICC ORDER NO. 162 CANCELED 


Effective at 12:01 a.m. on April 10, 
Taylor’s ICC Order No. 162, dated 
March 10, 1944, and all amendments and 
general permits thereto were canceled in 
their entirety, in line with instructions 
sent to all railroads on April 7 by C. W. 
Taylor, ICC agent. 

Order No. 162 directed that railroads 
not furnish refrigerator cars for ship- 
ment of dry salt boxed meats for export 
via North Atlantic or Pacific Northwest 
ports for storage within the U. S. at 
points north of the Ohio or Potomac 
rivers or north of the southern boun- 
daries of the states of Idaho, Wyoming, 
Nebraska, Iowa and Illinois. 
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KEEPING 
UP-TO-DATE 


modernization projects now being 

planned by many packers indicate 
that the post-war period will be one of 
great building activity. While war-born 
government restrictions have dammed 
activity along this line, packers have 
continued to do work whenever possible. 


At the Cross Bros. plant, Philadel- 
phia, some operations have been mod- 
ernized in recent months, a limited 
amount of new equipment has been in- 
stalled and plant facilities have been 
improved. This limited construction pro- 
gram has been directed by Morris 
Fruchtbaum, Philadelphia architect. 


Improvements at the Cross plant in- 
clude the installation of a new render- 
ing department, new compressors, re- 
modeling of the killing floor, construc- 
tion of a social and meeting room, new 
offices, a boning room and locker room. 

PHOTO 1 shows the Rujak hasher- 
washer and crusher feeding materials 
into the blow tank in the rendering de- 


To re-equipment, expansion and 
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partment; materials are fed into the 
hasher directly from an inedible room 
located off the killing floor on the floor 
above. Material to be rendered is blown 
under 40 lbs. pressure into either of 
two French cookers in PHOTO 2. 


PHOTO 3 shows the new 75 by 75 ft. 


social room which is used for recreation 
and dealer and sales meetings. 

PHOTO 4 shows one section of the 
new boning room. Glass brick has been 
used liberally in this boning room, in 
the executive offices (see PHOTO 5) 
and in many other plant locations. 








Ease Stand on Bacon Container 
Quota; Minimum Box Sizes Set Up 


OLLOWING recent meetings with Sliced bacon: a) Not more than 60 

the committee on priorities of the per cent of the production volume to 
American Meat Institute, the Contain- be shipped in 12-lb. net weight boxes. 
ers Branch of the War Production § b) The balance of the sliced bacon pro- 
Board has agreed to grant requests duction to be shipped in 20-lb. gross 
that the quota provision for bacon con- weight boxes. c) These boxes to be made 
tainers be waived in appeals to WPB of non-test weight board conforming 
Order L-317, provided the companies to Rule 41, Consolidated Freight Clas- 
so appealing agree to confine to the _ sification for 20-lb. gross weight boxes 
' following basis their shipments of bacon and under (normally referred to as 125- 
in fibre shipping containers: lb. board). 


ID YOU GET 
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: @ Here’s the book on lard that has been opening 

‘ the eyes of management, operating and sales 

; executives. It tells you how to get better looking, 
smoother texture, more stable lard from 
the same raw fats . . . with compact, 
fully enclosed, practically automatic, 

: Votator equipment. If you haven’t a copy of 

“Improving Lard the VOTATOR Way,” write 

immediately. The Girdler Corporation, 

é Votator Division, Louisville 1, Kentucky. 
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A GIRDLER PRODUCT 





*TRADE MARK REGISTERED 
U.S. PATENT OFFICE 










A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 
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Slab bacon: No slab bacon to 
shipped in fibreboard boxes of ’ 
40 lbs. = 


Other stipulations: a) No mixed 
ments, including bacon shipped in eon. 
junction with other packinghouse prod. 
ucts, to be made in fibreboard boxes of 
less than 40 lbs. b) Companies to be 
permitted to use bacon boxes now in 
inventories, regardless of size or speci- 
fications, or on order with sy 
which cannot be changed to the lighter 
weight board, provided such inventories 
on hand or on order will be used pot 
later than May 15, 1944. c) All boxes 
to be regular slotted cartons, 

WPB’s action followed the presenta. 
tion of evidence by the AMI committee 
on priorities that the provisions of Or. 
der L-317 relating te the packaging of 
bacon would work a hardship on the 
industry and that the only immediate 
solution of the problem appeared to be 
the establishment of a minimum «@- 
pacity box for bacon shipments. Under 
the terms of L-317, as amended Mareh 
23, 1944, a quota was established for 
boxes for the shipment of bacon of 
90 per cent of the quantity used in 
1942. 


Committee Memorandum 





The AMI committee, in discussing the 
bacon box quota with WPB, presented 
to the Containers Division a memoran- 
dum outlining the committee’s position, 
As a result of the presentation and the 
discussion, which involved a general 
review of the acute paperboard shortage 
and the necessity for proper and sani- 
tary shipment of a perishable food, such 
as bacon, it was recognized that the cur- 
rent shortage of container materials 
(see page 12) required real savings to 
be made in connection with all com- 
modities using paperboard shipping 
containers, and that administrative 
problems and time required made an 
amendment to L-317 impractical as an 
immediate solution to the bacon shipping 
problem. 

In line with the steps taken to ease 
the situation, the War Food Adminis- 
tration has written the director of 
the paperboard division, Containers 
Branch, War Production Board, urging 
that the quota provisions in L-317 as 
they relate to bacon be set aside and, 
in lieu thereof, the stipulated mini- 
mums as outlined for the appeal be 
established by directive. 

However, the AMI points out, regard- 
less of whether a directive is issued on 
this subject, packers wishing to appeal 
the restrictions for their bacon shipping 
containers from the quota of 90 per cent 
of 1942, as required in WPB Order L- 
317, should do so by writing the War 
Production Board, Containers Division, 
Washington, D. C. 

In making such an appeal, packers 
should request an exception to the or- 
der insofar as it applies to bacon for 
the reasons that the establishment of a 
quota for bacon is impractical and un- 
workable and will result in the curtail- 
ment of essential food production for 
(Continued on page 37.) 
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iis =; BACON WRAPS 


Mow with’ There's no trick in selling merchandise today. You take 


what's available and like it. * But the time is coming and 


a 


soon when consumers will choose exactly what they want 
and what they will want is being determined to a large 
extent right now. * The one best assurance of holding 
your peacetime market ... of keeping your customers 
sold ... is the use now of dynamic display packages 
which complement the quality of your product, power- 
fully identify your brand and build prestige for the future. 


— MUILPRINT Fee. 


RS + PRINTERS « LITHOGRAPHERS 


SALES OFFICES IN— SAN FRANCISCO + CHICAGO 
PLANTS AT NEW YORK + PHILADELPHIA + LOS ANGELES 
MILWAUKEE BOSTON + ATLANTA * ST LOUIS + MINNEAPOLIS 
PHILADELPHIA CLEVELAND + CINCINNATI + PITTSBURGH 
LOS ANGELES DALLAS * INDIANAPOLIS * GRAND RAPIDS 
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ADVANTAGES 
You Get With 


CUDAHYS 
BEEF CASINGS 





Faster Smoking! Cudchy’s Beef Cas- 
ings permit the smoke to penetrate 
your bologna faster and help break the 


—| el 





2 Millimetric Selection! Cudahy's Beef 
Casings are strictly graded so you get 
just the diameter you specify. 


Faster, Better Service! One of 

Cudahy’s many Branches is near you 
to insure quicker delivery and fill your orders 
from stocks on hand. And Cudahy has specialty 
salesmen—casing “experts” who know the 
sausage business—so you get more helpful 
service, more frequent calls. 





Restoration of Points on 
Lard Would Be Serious 
Blow, AMI Declares 











Following some reports early this 


000,000 lbs. more butter, 17,000,000 
less margarine (fat content) and about 
the same quantity of lard as was ori 
inally allocated for the January, Feb. 
ruary and March quarter, An’ addi. 
tional 50,000,000 Ibs. of lard was allo. 
cated to civilians in March ‘to relieve 
storage facilities. 





P. S$. Cudahy Merchandising Tip! Ring Bo- 
logna in Cudahy’s Beef Casings can be mer- 
chandised by the piece to consumers. Tell 
your dealers to suggest to housewives that 
they plan a meal around Ring Bologna as the 
main dish . . . just heat and serve. 











Whatever type and size sausage you make, 
Cudahy offers a complete selection of fine 
Natural Casings, including imported. See 
your Cudahy Salesman or write direct today. 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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week that ration point values might be 
restored on lard, the War Food Admin- 
istration and Office of Price Adminis- 
tration were told that the meat indus- 
try would deplore such a development. 
It is understood that both WFA and 
OPA have been under considerable 
pressure from shortening manufactur- 
ers to improve the competitive position 
of their product by restoring the point 
value of lard. 

The American Meat Institute told the 
war agencies that. restricting lard dis- 
tribution would be a serious mistake. 
The AMI pointed out that lard stocks 
are extremely heavy and that hog 
slaughter and lard production in March 
exceeded all estimates with consequent 
added pressure on the lard situation. 
Output is expected to continue high for 
some weeks with inspected production 
for April, May and June estimated at 
around 550,000,000 lbs. against 449,- 
000,000 last year. Lend-lease action in 
restricting purchases to P.S. lard has 
accentuated the domestic situation. 


The Institute said that supplies of 
lard are plentiful at all levels of distri- 
bution; while the movement has im- 
proved since the removal of point val- 
ues, continued free movement is essen- 
tial to avoid serious lard accumulation. 

The National Independent Meat 
Packers Association, meeting for its 
annual convention in Chicago this week, 
expressed dismay at the possibility that 
OPA was considering the reinstate- 
ment of points for lard at this time. 
The group pointed out that such a move 
would be a blow to the industry since 
heavy civilian consumption is needed 
to relieve the storage situation. 

WFA announced this week that the 
civilian allocation of edible fats and oils 
for April, May and June has been in- 
creased slightly compared with the 
prévious quarter. 

Civilians have been allocated 13,000,- 
000 Ibs. more shortening, cooking and 
salad oils this quarter than last, 22,- 


The total allocation for the entire 
group is 18,000,000 lbs. more than for 
the last calendar quarter—1,430,999.. 
000 Ibs. this quarter, compared ‘with 
1,412,000,000 Ibs. last quarter. Since 
butter is seasonally in better supply 
WFA has reduced the margarine allo. 
cation to conserve vegetable oils for 
future needs. The margarine allocation 
was increased last quarter because less 
butter was seasonally available, 


The April, May and June allocations 
are: Shortening and oils, 440,000,000 
Ibs. this quarter compared with 427,- 
000,000 Ibs. last quarter; lard, 455,000,- 
000 lbs. this quarter and last; butter, 
432,000,000 lbs. compared with 410,000,- 
000 pounds last quarter; and margar- 
ine, 103,000,000 lbs. (fat content) com- 
pared with 120,000,000 Ibs. last quarter, 


BUFFALO TIEUP UNSETTLED 


OPA in the near future may issue an 
amendment designed to relieve the meat 
shortage situation in the Buffalo, N.Y, 
area, it is reported. Twenty-eight small 
slaughterers in Buffalo suspended oper- 
ations about three weeks ago in protest 
against OPA regulations which, they 
contended, made it impossible for them 
to operate without losses. 


A number of beef slaughterers in 
various parts of the country are re- 
ported to have suspended operations in 
recent weeks because of the distorted 
relationship between ceiling prices of 
beef products and the maximum-mini- 
mum price specified in the directive is- 
sued several months ago by the OES. 

Raymond L. Klinck of Klinck & 
Schaller, Buffalo, said that the packers 
had proposed, as a solution, that OPA 
grant permission for them to engage 
in custom slaughtering, with retailers 
or some other source buying the cattle 
and letting the packers kill for a fee 
“or just enough to cover our costs.” 


PATENTS « TRADE-MARKS e¢ COPYRIGHTS 
Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


1. Inventions relating to equipment and combinations thereof. 
2. Inventions relating to new products. 
3. Inventions relating to new processes and compositions of 
matter. 
4. Protect your trade-marks by registration in the United 
States Patent Office. 2 
5. Copyright your new labels, display prints and advertising 
matter. 
the manner in which you 
a eh are ae te en mo 
above. We will send free, upon request, a copy of our booklet com 
cerning patents, trade-marks and copyrights. 
ROMMEL 


LANCASTER, ALLWINE 


& 
468 BOWEN BUILDING WASHINGTON 5, D.C 
Established 1915 











Arm 
Ta 


E 
se 
under ‘ 
forces | 
and ott 
sized t 
annual 
pendent 
in state 
Ther 
ment si 
by Ma. 
directo! 
ing occ 
limited 
unders 
42-A 8 
men it 
packer: 
men 8 
with tl 
quarte! 
The 
time b 
for de 
facts 
26 to 
grante 
ductio1 


More 
Dra 


men il 
Maj 
sent te 
orderi 
for in 
and 0 
tion t 
ductio 
until | 
has be 
The 
action 
Depar 
which 
young 
meast 
they 
curre 





The National Provisioner—April 15, 1944 









- Since 
supply, 
ne allo- 
ils for 
location 
use less 


cations 
000,000 
h 427,. 
55,000,- 
butter, 
10,000,- 
t) com- 
juarter, 


LED 


ssue an 
he meat 
o, N.Y,, 
it small 
»d oper- 
protest 
h, they 
or them 


rers in 
are re- 
tions in 
istorted 
rices of 
m-mini- 
tive is- 
e OES. 
inck & 
packers 
at OPA 
engage 
etailers 
e cattle 
r a fee 


which you 
mentioned 
poklet con- 


AMEL 


IN 5, D.C. 








Armed Forces Will 
Take All 18 to 26 
Physically Fit Men 


EAT packers must resign them- 
selves to the loss of all their men 
under 26 years old whom the armed 
forces find acceptable, selective service 
and other government officials empha- 
sed this week in talks before the 
annual meeting of the National Inde- 
pendent Meat Packers Association and 
in statements issued from Washington. 
There is very little hope for defer- 
ment since the issuance of instructions 
by Major General Lewis B. Hershey, 
director of Selective Service, restrict- 
ing occupational deferments to a very 
limited list of activities. While it is 
understood that WFA cannot endorse 
42-A special requests for deferment of 
men in the 18 to 26-year-old bracket, 
ers seeking consideration for such 
men should file complete statements 
with their state Selective Service head- 
quarters. 

The old routine will stand for the 
time being for men over 26. Requests 
for deferment should be filed and full 
facts given to the local board. In the 
2% to 30 bracket, deferment will be 
granted to necessary men in war pro- 
duction or in aid of the war effort. 


More Liberal if Past 30 


Draft boards will be more liberal with 
men in the 30- to 38-year old bracket. 

Major General Lewis B. Hershey has 
sent telegrams to all state headquarters 
ordering them to postpone processing 
for induction of men 26 years of age 
and older who are making a contribu- 
tion to essential agriculture, war pro- 
duction or war supported activities 
until the processing of those under 26 
has been substantially accomplished. 

The telegram emphasized that the 
action was taken at the request of the 
Departments of War and Navy, both of 
which declare that the demand for 
young men is so great that the drastic 
measures are necessary—even though 
they may result in failure to fill the 
current calls. 


“You are therefore directed,” the 
telegram stated, “to postpone the pro- 
cessing for induction of men 26 and 
over who are making a contribution to 
essential agricultyre, war production, 
or war supporting activities, even 
though such men have been found ac- 
ceptable for military service or have 
been ordered to report for induction or 
pre-induction physical examination.” 

The telegram gave instructions that 
the postponement of the processing of 
the men in the older groups who are en- 
gaged in essential activities is to remain 
in effect until the state directors are 
satisfied that processing of the men in 
the 18-26 group has been substantially 
accomplished. Officers at national head- 
quarters said it was impossible to esti- 
mate the time that will be consumed in 
the new processing. 

WFA stated this week that meat 
packing is definitely considered an 
essential industry insofar as its status 
is important in the consideration of 
4-F’s, 

Paul V. McNutt, chairman of the 
War Manpower Commission, and Maj. 
Gen. Hershey have announced that draft 
registrants classified as 4-F, who are not 
already so employed, should seek em- 
ployment in an activity listed on the 
War Manpower Commission’s list of 
essential activities or in activities des- 
ignated by the War Manpower Commis- 
sion as locally needed. 


Mr. McNutt and General Hershey 
urged all such registrants who are in 
doubt about their employment to con- 
sult their local USES office. Estimating 
that over 2,000,000 such registrants 
already are engaged in essential or 
locally needed work, Mr. McNutt and 
General Hershey said confusion would 
be avoided if such men would consult 
their USES office before changing jobs 
and urged 4-F registrants not to leave 
their present employment if they are 
engaged in essential activities. 


FINANCIAL NOTES 


The Dubuque Packing Co., Dubuque, 
Ia., recently filed an amendment to its 
articles of incorporation increasing its 
capital from $1,500,000 to $2,100,000. 





Wholesale Brokers of 


NATURAL CASINGS 


And Animal 


Glands 


Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 


SHEEP CASINGS © BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


SAMI S. SUENDSER 
2252 W. 111th PLACE CHICAGO 43, ILLINOIS 
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TRADE MARK 


THE QUALITY TRADE MARK 


e- 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casin 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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New NIMPA Officers 


(Continued from page 11.) 


York, N. Y.; Geo. A. Hess (3), Oswald 
& Hess Co., Pittsburgh, Pa. 

Midwestern Division: Joe Sokolik (1), 
Royal Packing Co., St. Louis, Mo.; Les- 
ter Bookey (1), Bookey Packing Co., 
Des Moines, Ia.; Sam S. Sigman (2), 
K & B Packing Co., Denver, Colo.; 
James E. Menzies (2), Estherville Div., 
Tobin Pkg. Co., Inc., Estherville, Ia.; 
M. H. Brown (3), Great Falls Meat Co., 
Great Falls, Mont. 


Southern Division: G. W. Hobbs (1), 
Lykes Bros., Inc., Tampa, Fla.; Roger 
Wood (1), Wood-Robbins Co., Savannah, 
Ga.; T. J. Yarborough (2), Reynolds 
Packing Co., Union City, Tenn.; Max 
Goldberg (2), Alabama Pkg. Co., Bir- 
mingham, Ala.; W. Louis Balentine (3), 
Balentine Packing Co., Greenville, S. C.; 
F. Dykhuizen (3), Dixie Packing Co., 
Inc., Arabi, La. 

Southwestern Division: R. C. Banfield 
(1), Banfield Bros., Packing Co., Tulsa, 
Okla.; H. Neuhoff, jr. (1), Neuhoff Bros. 
Packers, Inc., Dallas, Tex.; R. B. Min- 
ton (2), Blue Bonnet Packing Co., Fort 
Worth, Tex.; M. C. Pinkney (2), Pink- 
ney Packing Co., Amarillo, Tex.; E. P. 
Shaw (3), Western Cattle & Dressed 
Beef Co., Houston, Tex.; L. L. Lauck 
(3), Little Rock Packing Co., Little 
Rock, Ark. 

Western Division: Anton Rieder (1), 
Coast Packing Co., Los Angeles, Calif.; 


D. E. Nebergall (1), Nebergall Meat 
Co., Albany, Ore.; Erwin Sklar (2), 
Paulson Packing Co., San Fernando, 
Calif.; O. B. Joseph (3), James Henry 
Packing Co., Seattle, Wash. 





Recent Orders by 
War Agencies 











PAPER AND PAPERBOARD. — 
WPB has established a quarterly pre- 
ferred production status covering about 
60 types of paper and all types of con- 
tainer board, in order to assure the 
manufacture of adequate supplies of 
certain types to meet wartime demands 
in the second quarter of 1944. Mills will 
be required to produce in full the sched- 
uled amounts of those types of paper 
and board having preferred production 
status. Among the grades given such 
status are all grades of container board, 
carbonizing and container tissue, grease- 
proof, glassine and vegetable parch- 
ment, unbleached kraft wrapping paper, 
asphalting, resin impregnated stock, 
multi-wall bag and sack papers, twisting 
and spinning papers and twisting tissue, 
hot and cold drink cup stock, industrial 
towels and napkins, and certain indus- 
trial papers. 

REFRIGERATOR CARS.—WFA has 
called upon shippers and receivers of 
perishable foodstuffs for quicker loading 


and unloading of railroad cars—na-; 

ularly refrigerator cars—in order a 
handle anticipated requirements duri : 
the months immediately ahead. Al 
though March, June, and October i 
the usual peak months of refrigerator 
car use, heavier-than-normal movements 
during other months are anticipated this 
year. WFA estimates that the total 
1944 movement of commodities which 
normally are shipped in refrigerator 
cars (with or without ice) may exceed 
the record carloadings of 1943 by 10 
per cent. In addition, WFA reports, jp. 
dications are that the number of motor 
trucks available for market tra: 

use will be cut by shortages of truck 
repair parts and heavy-duty tires, 


CHAIN STORES.—To make more 
explicit the method of store group 
classification under the retail meat reg- 
ulation, MPR 355, OPA in Amendment 
14 has changed that regulation’s def. 
nition of “chain store” to read: “Your 
store is a ‘chain store’ if it is one of 
four or more stores under one or com- 
mon ownership which have combined 
‘annual gross sales’ for all stores of 
$500,000 or more.” Formerly, the chain 
store definition had specified ownership 
by “one person.” Under this provision, 
it had been possible for some stores to 
sell meat at the higher prices estab- 
lished for Group 1 and 2 stores, argu- 
ing that they were not chain stores be- 
cause they were co-owned, not owned 
by “one person.” 








QUICK DELIVERY 
ON AN M.R.O. RATING 





SPECIFICATIONS — ST. JOHN No. 
Inside Body Length 

Overall Width Inside Body Width 

Overal! Height Inside Body Depth 


PRICE: Plain Metal Wheels, plain bearings. . $42.00 ea. f.o.b. Ch 
Floor-Saver Tread Wheels, roller bearings, hub caps.. 


Overall Length 





A PACKINGHOUSE FAVORITE! 


ST. JOHN NO. 71 
UTILITY MEAT TRUCK 


Note the large capacity in comparison to the obvious 
short turning radius of the St. John No. 71 Utility Truck 
pictured here. The body is made of 12 gauge steel, with 
double pressed rim, reinforced and rounded corners and 
is hot galvanized after fabrication. The channel irons 
supporting the body are welded thereto, which eliminates 
bolts and rivets, and gives a smooth sanitary surface to 
inside of truck. It is easy running, has steel brackets. 
Wide face wheels and caster give this truck extra long life. 








71 UTILITY TRUCK 


Caster (1) 
Weight (ibs.) 
i 
$58.50 ea. f.0.b. Chicago 











ST. JOHN UIPMENT 
an 
CONCO oar HOISTS 


E.G. JAMES COMPANY 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


Ss 
ROBBINS & MYERS BEEF HOISTS 
CONT MOTORS 





ALLE: 
KLEEN-K Ss 
aiso USED and REBUILT MACHINERY 


Phone HARRISON 9066 
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Ais skill is an important 
ARMSTRONG EXTRA 


HIS mechanic has been erecting insulation for 
more than thirty-five years! He has had the best 
teacher you can get—experience. When he does a low- 
temperature insulation job, he makes sure that voids 
are eliminated, joints are tight and properly lapped, 
skewers properly placed, and finishes evenly applied. 
He knows how to build for dependable service. 
There are many of these “‘old timers” in the skilled 
erection crews maintained by all Armstrong district 


offices and distributors. It’s important to have their 
erection “know how” on the job, because insulation 
performs no better than the way it’s erected. 

The efficiency of Armstrong’s low-temperature insu- 
lating materials has been proved, too, by many years 
of service. For complete information about Armstrong’s 
Corkboard, Foamglas,* Mineral Wool Board, and Cork 
Covering, write today to Armstrong Cork Co., Building 
Materials Division, 6504 Concord St., Lancaster, Pa. 


*Reg. U.S. Pat. Off. Pittsburgh Corning Corp. 


Mineral Wool Board 


Foamgles* 


AViPJIRYMITIAL Cem) Sm AL LA 
Insulation @ Headquarters 
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CCC Purchase Plans 


(Continued from page 11.) 


ter. Not to exceed 20 per cent of total 
lamb and mutton purchases can consist 
of such items as boneless mutton, 
hearts, livers, kidneys, and cheek meat. 


FROZEN VEAL.—The CCC will pur- 
chase frozen veal sides, Utility grades 
and better. Not to exceed 20 per cent 
of total purchases of veal may consist 
of hearts, kidneys, and cheek meat. 


CURED PORK (Rationable Cuts).— 
The items in this category consist of 
Wiltshire sides, cured regular and 
skinned hams, salted square cut and 
seedless bellies, and cured picnics. The 
CCC plans to purchase during the next 
90 days at the rate of 6 to 7 million 
pounds per week of these cured ration- 
able cuts. However, it is not able to 
purchase more than 25 per cent in the 
form of bellies. 


SALTED FAT CUTS.—Requirements 
for the next few months are limited. 
There will be a better outlet for fat 
backs, plates, and jowls as lard than as 
salted meats. Needs for salted American 
cut bellies are also small. The agency 
feels that such of these products as 
are purchased, should be priced no 
higher than the yield value of the cuts 
in lard. 


: BARRELED PORK.—Requirements 
of this item are relatively small, but 
CCC will continue to purchase moder- 
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ate quantities of barreled fat backs, 


CANNED MEATS.—Until all the mil- 
itary needs for canned pork are satis- 
fied, CCC does not expect to purchase 
any item except dehydrated pork. One 
or two new canned meat items may be 
developed which will contain some of the 
cheaper pork products as ingredients. 
These new products may supplement or 
replace some of the standard items we 
have been buying, such as tushonka, 
pork sausage, and luncheon meat. The 
industry will be notified prior to the 
resumption of our purchase of canned 
meats. 

LARD.—The CCC is in a position to 
purchase liberal quantities of P. S. 
lard (or its equivalent) to which leci- 
thin has been added. This product is to 
be packed in steel drums. Because the 
lard will have to be carried for a con- 
siderable length of time, it is to be ex- 
pected that the price will at times be 
below OPA maximum prices. 


WOOL PURCHASE PROGRAM 


The WFA late this week directed the 
Commodity Credit Corporation to pro- 
ceed with a $200,000,000 purchase pro- 
gram designed to support prices of do- 
mestic wool from the 1944 clip. The 
CCC will develop a schedule of purchase 
prices which will be the ceiling price on 
wool, less specified marketing costs. 








The government program on Ww 
00) 
explained by William T. Darden wy 
Commodity Credit Corporation and Dur 
ham Jones of Boston, government 
praiser, at a meeting of the Mid 
Wool Trade Association in Chiesga® 





WARTIME MERCHANDISING 


Methods of promoting no-point and 
low-point meats are among those 
sented in the “Roundup of the 10 Best 
Wartime Merchandising Ideas,” a bulle. 
tin recently issued by Swift & Company 
for retailers. When meat merchants 
advertise, display and recommend low 
ration point items, their customers start 
to buy and try, the company points out 
—and the new bulletin is designed to 
tell them how to do this for best results, 

When hamburger demands exceed the 
supply, one merchandising idea in the 
bulletin suggests telling customers, 
“Sorry, we are all out of hamburger 
but we do have an all meat, high-qual- 
ity bologna that can be used in many 
hamburger recipes whether they are for 
hamburger-on-the-bun type of meals or 
a hot main dish.” 


Other practical wartime merchandis- 
ing ideas described in the booklet in- 
clude using price tags which stress price 
rather than points and which list the 
number of servings per pound of meat, 
stimulating increased purchases. 
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What does a hospital scene have to do 
with meat products? 
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= It’s one of the reasons why you can’t 

ers start get all the Cellophane you need for i 

calle your meat products. 

: results, Among the many precautions 

“a _ taken by the Army and Navy medi- 

statin cal staffs to safeguard the men of our 

mburger armed forces is the use of Du Pont 

“— Cellophane as a sanitary wrapping 

ap. rid for first aid dressings, bandage com- 

meals or presses, and many other medical 

supplies. 

me You’d be surprised to know how 

ess price many war jobs Cellophane is doing. 

fon Some uses are military secrets. Others ; 


include the packaging of field rations 
for the Army, and even the protec- 
tion of rifles and valuable metal 
parts for fighting equipment. Re- j 
member this next time you hear the ‘ 
question: “Why can’t I get more 
Cellophane for my meat products?” 


And remember also, there is no 
better demonstration of the protec- 
tive qualities of Du Pont Cellophane 
than that afforded by the severe de- 
mands of war. Nothing else could 
give you better proof of the service 
that this material renders in preserv- 
ing the freshness, flavor, and quality 
of your products. 


We trust the day is not far off 
when you can again have all the 
Cellophane you need. 


E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Div., Wilmington, Del. 


DuPont Cellophane 


Dp 
UPONT BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 





F, PA. 
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Fearn Food Specialties for improving 
quality, yields, sales and profits are 
made by methods that insure greatest 
strength and freshness. Fearn service 
is RAPID service—prompt and speedy 
to insure immediate delivery while 
quality is at its best. You get the best 


quickest when you buy from Fearn. 


nsult Your Fearn Representative ! 


‘ Fearn Lahoratories. Inc. 
| wae FY Manufacturers of Fine Food Specialties 











701-707 N. Western Ave Chicago. 111 
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if the Week 


Dr. E. 8. Dickey, consultant veterina- 
ran of John Morrell & Co., attended an 
jon conference in Chicago last 
week called by Cliff D. Carpenter, spe- 
dal assistant to the chief, feed and live- 
dock products branch of the Office of 
Production, War Food Administration, 
to organize a wartime hog industry 
council. The purpose of the council will 
be to secure the most efficient use of 
feed grains and other livestock feeds in 
the production of livestock products. 


Among those attending the annual 
NIMPA meeting this week in Chicago 
were Bernard Clougherty, president, 
and Hyman Stillman, plant manager of 
Clougherty Bros. Packing Co., Vernon, 
Calif 








A. L. Jones, assistant general credit 
manager of Armour and Company, Chi- 
cago, will be elected to the board of di- 
rectors of the Chicago Association of 
Credit Men at the association’s 48th an- 
nual dinner, to be held in the Mer- 
chandise Mart at 6:30 p. m. on April 19. 
Osear G. Mayer, president, Oscar Mayer 
& Co., Chicago, will be the principal 
speaker at the dinner. 

William Crawford, vice president of 
the Community Packing Co., Madison, 
Ga., recently spent several weeks visit- 
ing in Philadelphia, New York and other 
eastern cities. 

Thomas A. Smyth, former president 
of the Southern Stockyards, died recent- 
lyat his home in Richmond, Va. 

Arthur W. Doell, 55, head of Swift 
&Company’s egg division and a member 
of two advisory committees set up by 
WPA, directing an important part of 
the distribution of dried and shell eggs 
to the armed forces, died recently after 
4 seven-month illness. He was a past 
president of the National Egg Products 
Associatien. 

Among Chicago visitors to New York 
during the past week were John Holmes, 
president, and M. L. Westerling, soap 
department, Swift & Company. 

Heimin S. Jackson of the Homestead 
Provision & Packing Co., Homestead, 
Pa., reported recently that his last 
buteher was scheduled for induction into 
the Army. 

Clement S. Castleberry, president of 
the Castleberry Food Co., Augusta, Ga., 
has been elected a director of the Au- 
gusta merchants association. 

H. R. Jackman of Toronto was re- 
cently elected a director of Burns & Co., 

“y Montreal, at the annual meeting 

in Calgary. John Burns was re- 
elected president of the company, A. C. 
Newton, vice president, and R. J. Din- 
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MEAT BOARD EXPERT TELLS IT TO THE MARINES 


Paul A. Goeser, meat specialist of the National Live Stock and Meat Board, shown 
recently as he conducted a three-day meat lecture-demonstration at Camp Lejeune, N. C., 
for women Marines. Pvt. Virginia Knowlton of Milwaukee is being coached in cutting 
a side of beef. Others in the photo (1. to r.) are Pvt. Ruth Pfantz, Brooklyn, Ia.; 
Pvt. 1/C Helen Best, Bellaire, Long Island, N. Y.; Pvt. Ida Mae Otte, Mason Route, 
Brady, Tex.; Pvt. Jean Hoover, Wauwatosa, Wis.; Pvt. Mabel Moser, Tamaqua, Pa.; Pvt. 
Esther May Francis, San Francisco, Cal., and Pvt. Lillian Nunziato, Chicago, Ill. (Official 
U. S. Marine Corps photo.) 





ning, executive vice president. Other 
directors elected include W. S. Hodgens, 
A. E. Penquegnat, Col. A. M. Brown, 
and H. R. Milner. 

Members of the executive committee 
of John Morrell & Co., Ottumwa, Ia., 
including T. Henry Foster, chairman, 
G. M. Foster, J. C. Stentz, J. M. Foster, 
George A. Morrell, David B. Stern and 
Henry Getz, were recently reelected. 
The board adopted a resolution of ap- 
preciation to W. A. Venables, a director 
of John Morrell & Co., Ltd., of Liver- 
pool, England, who recently completed 
65 years of continuous service with the 
company. This is the longest service 
record of any Morrell employe. 





KOHRS SALES 
CHIEF DIES 


William R. Ray, 60, 
sales manager for 
the Kohrs Packing 
Co., Davenport, Ia., 
whose death was re- 
ported in last week’s 
issue. Victim of a 
heart attack, he had 
been associated with 
the Iowa firm for a 
period of 36 years. 








R. C. Newton, vice president in charge 
of research at Swift & Company, Chi- 
cago, will have “Research, Builder of 
Industry,” as his theme when he speaks 
at the 19th annual meeting of the Amer- 
ican Dry Milk Institute, Inc., to be held 
at the Stevens hotel, Chicago, April 19 
and 20. 


The present uses and future possibili- 
ties of fibre containers in food packag- 
ing will be discussed by P. R. Bigger, 
supervisor, fiber container group, Amer- 
ican Can Co., at the April meeting of 
the Chicago section, Institute of Food 
Technologists, to be held on April 18 at 
the Chicago Bar Association club. The 
meeting will begin at 6:15 p.m. 


Geo. A. Hormel & Co. has offered to 
construct a livestock pavilion at the 
Mowrer county fairgrounds at Austin, 
Minn., if priorities are available for 
material, company officials announce. 
Earl Eckert, engineer, represented the 
company at a meeting of county com- 
missioners at which the project was dis- 
cussed. 

William Ellis, meat industry execu- 
tive formerly affiliated with Frye & Co., 
Seattle, has purchased the meat packing 
establishment of W. J. McBeath at 
Snohomish, Wash., and will operate the 
plant, it is reported. Ellis, affiliated 
with the Frye concern for 31 years, went 
to Seward, Alaska, in 1915 and opened 
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the Frye branch there, later opening the 
company’s Cordova, Alaska, unit. 

Scotty Murdoch, bowling star of the 
Carstens Packing Co., Tacoma, Wash., 
recently smashed bowling records by 
turning in a game of 279 in the North- 
west Travelers league competition. 

Lessons learned by management from 
war production will be featured during 
the AMA conference on production, to 
be held at the Drake hotel, Chicago, 
April 19 and 20. James F. Lincoln, pres- 
ident of the Lincoln Electric Co., John 
Brophy, CIO member of the National 
War Labor Board, and numerous other 
production men will take part in the 
program, which will highlight produc- 
tion developments involving the plant 
foreman. 

C. W. Becker, insulation and hair de- 
partment, and C. A. Dwyer, beef depart- 
ment, Wilson & Co., Chicago, were visi- 
tors in New York during the past week. 


Improvements are being made along 
the waterfront bay at Swift & Com- 
pany’s plant at Seattle, Wash., it is 
reported. 

Among the companies buying live- 
stock at the eighth annual Tri-State 
junior fat hog show and sale held re- 
cently at Memphis, Tenn., were the 
Memphis Packing Co., Abraham Broth- 
ers Packing Co., Fineberg Packing Co., 
Armour and Company, McCandless 
Packing Co., Birmingham Packing Co. 
and the Pittsburgh Packing & Provi- 
sion Co. 

James Rice, vice president of the C. 
Rice Packing Co., Covington, Ky., re- 
cently reported to local police that a 
check of inventory disclosed between 
300 and 400 pounds of smoked hams and 
callies had been stolen from the firm. 


John Morrell & Co. plant superintend- 
ents H. C. Morris of Ottumwa, C. I. Sall 
of Sioux Falls and J. V. Snyder of To- 
peka recently met in Ottumwa with H. 
F. Veenker, general plant superintend- 
ent, to study the effect the standardiza- 
tion of methods of handling meats at the 
three plants. A credit department man- 
agers’ meeting was attended by R. W. 
Campbell of Ottumwa, C. R. Larson of 
Topeka and T. P. Nelson of Sioux Falls. 

Orr Y. Potebnya, an employe of Frye 
& Co., Seattle, Wash., before entering 
the Army two years ago, is now sta- 





Codling Urges Sports as 
Employe Morale Builder 


Wilson C. Codling, vice president and 
general manager of the Albany Packing 
division of the Tobin Packing Co., put 
himself squarely 
behind wartime 
sports as a morale 
builder at the an- 
nual dinner of the 
Albany Packing 
Bowling Associa- 
tion on April 3. 


Codling urged the 
employes to con- 
tinue their bowling 
activities next sea- 
son, and also urged 
summer activity in 
sports, such as 
baseball or softball. 
He said sports were 
a fine morale build- 
er and that workers in any line needed 
such healthful recreation to keep them 
fit and cheerful under strenuous work- 
ing schedules, and particularly at pres- 
ent, under war conditions. 

“Bowling and sports of all kinds,” he 
said, “are a great thing for any group 
of workers, and I am certainly 100 per 
cent for them. They are healthful, rec- 
reational and diverting, and keep men 
and women in good spirits with good- 
natured rivalry.” 


W. C. CODLING 





tioned at a Chinese-American training 
center somewhere in India. Potebnya 
has a speaking knowledge of the Chi- 
nese and Russian languages. Born in 
Manchuria, he spent his early years 
there and acquired an understanding of 
the Chinese as well as a knowledge of 
Japanese traits. Recently, he was pro- 
moted to the rank of captain. 


Twenty-eight employes of Armour 
and Company at Ft. Worth, Tex., re- 
cently were presented with the Amer- 
ican Meat Institute’s 25-year silver 
service buttons. A. A. Lund, general 
manager, made the awards to Ernest 
Bridges, Alvin D. Hallday, Charles Ken- 
nedy, W. E. Elmore, Royse Teel, E. S. 
Shaw, John Armstrong, O. G. Wilson, 
Lee Harrison, J. C. Rosser, F. J. Fair- 
chield, Fred Bojarchek, Steve Lincowick, 





J. S. White, W. A. Cleveland 

Jorgensen, Myrtle Zinn, W. w, sane 
A. H. Booth, Dave Bynum, T. F 
I. H. Christian, W. F. Stiles, C} 


; yde Jack. 
son, J. O. Griffith, Irene Hill and ma 
Pelton. ; 


Pfe. Seigfried Dembeck, former 
storeroom employe of Stahl-Meyer Inc 
Brooklyn, N. Y., has been reported cies, 
ing in action in the European theater 
Seigfried, who was too small to he 
drafted (being one inch under five ft,) 
enlisted. He was recently awarded the 
Silver Star for his heroic capture of 
nine Nazis. 

Second Lieut. Frank H. Dial, formerly 
of the hog buying department of Swift 
& Company, Chicago, was recently 
awarded an air medal in England for 
exceptionally meritorious achievement 
while participating in five separate 
bomber combat missions over Europe, 

The Diamond K. Meat Co., Philadel. 
phia, recently filed application for a 
certificate of authority to engage in the 
meat packing business in that state, 

A Red Cross drive held among hourly 
paid employes of John Morrell & Co, 
Ottumwa, Ia., by the CIO union, Local 
No. 1, netted $6,242.90. 


The South San Francisco Packing and 
Provision Co., Oakland, Calif., has been 
purchased by Safeway Stores, Inc., it is 
announced by A. D. Kirkland, Safeway 
vice president. 

Fire at the Rund Packing Co., La- 
fayette, Ind., recently destroyed 150 
dressed hogs, 75 dressed cattle, 1,000 
50-lb. containers of lard and nearly five 
tons of ham and bacon. 


William A. Denissen, former Swift & 
Company meat cutting expert, who has 
devoted his working life to a study of 
meats and how best to prepare them for 
restaurant and hotel consumption, ac- 
cepted a position with the Howard John- 
son Restaurants in the East recently. 
During his 11 years with Swift, he put 
on hundreds of Swift-sponsored demon- 
strations for chefs, dieticians, mess ser- 
geants, dining car stewards, and home- 
makers. Denissen, who came from Hol- 
land, broadened his knowledge of res- 
taurants and hotels by working in Bel- 
gium, France, Germany, Austria, and 
South America before coming to the 

(Continued on page 32.) 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR + 


PHONE WEBSTER 3113 
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By releasing this page, 

Sylvania* Casings for Meats 
make it possible to present 

one of the many essential services 
being rendered by 

Sylvania Cellophane. 





“Trade Mark Reg. U.S. Pat. Office 








OFFICIAL U. 8. NAVY PHOTO 


Protective Wrappimgs... 
Te insure their arrival in perfect condition, shipments 
of engine parts, rifles, small ordnance and replace- 
ments are wrapped in a laminated sheet of cellophane 
and fabric. x This provides an individual, highly 


moisture-proof, fully-sealed, pretective covering. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Office: 122 E. 42nd St., N. Y. 17, N. Y. 
Works and Principal Office: Fredericksburg, Ya. 
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LEARN ARMY METHODS 
OF MEAT HANDLING 


Trainee at Camp Lee’s QMRTC 
butchery specialization school finds 
out that there’s plenty of work to 
skinning a calf (left). In right 
hand photo, one butcher-in-train- 
ing is shown weighing a freshly 
killed calf, while another trainee 
carries a dressed veal carcass to a 
refrigerated storage place. Men 
given the course supplement their 
training by handling some of the 
operations in a regular commercial 
meat plant. (Official U. S. Army 
Photos, Camp Lee, Va. 











Army forces are separated from 

their usual sources of supply and 
have to rely for subsistence on what 
they may forage or purchase from the 
local population. In some instances 
(see photo below) they may find it ex- 
tremely helpful to know how calves, 
steers and other types of meat animals 
should be slaughtered and handled in 
order that maximum utilization may be 
made of the meat so obtained. 

As a means of meeting this need, the 
Quartermaster Replacement Training 
Center at Camp Lee, Va., commanded 
by Col. James H. Johnson, has estab- 
lished a butchery specialization school , 


GSamy fore in the field, American 


How Uncle Sam Schools His G. |. Butchers 


where they may be slaughtered and 
dressed properly. 


Killing tools and equipment used in 
the field are the same as those in com- 
mercial meat plants. Their use and care 
are discussed. Sanitary requirements 
are stressed, and the handling of offal 
and meat specialties are covered. After 
slaughtering and dressing meats in the 
field, they must be refrigerated until 
used; so the proper refrigerated stor- 
age of meats is discussed as part of the 
course. 


The proper methods of cutting beef, 
veal, lamb and pork are taught. 











types of cuts and the processes of rib- 
bing down, cutting of forequarters, 
hindquarters and market cuts are ex- 
plained. Students at the school are 
taught to break down meats using only 
butcher knives, boning knives and 
butcher steels—without the use of saws 
or cleavers. Another point emphasized 
is the value of rendering fats. Trainees 
learn that rendering saves lard; that 
fats should be put to good use and not 
cut off and thrown away. 

Following the classroom lectures, sol- 
diers studying at the butchery speciali- 
zation school take trips to nearby 
civilian meat processing plants. At a 





where butchers-in-training—many of 
them meat men in civilian life—are 
taught the Army techniques of slaugh- 
tering and butchering as part of the 
instructional program of the Cooks, 
Mess Sergeants, and Mess Management 
Schools. 


Scope of New Program 


The training program at the butchery 
specialization school is four weeks in 
length and includes classroom lectures, 
actual practice in meat cutting and 
butchery, and experience in slaughter- 
ing both in fixed installations and with 
improvised equipment. 

Classroom instruction includes lec- 
tures on Army meat requirements, 
types of meats used by the Army, and 
reasons for grading of meat. The in- 
structors at the school explain the op- 
eration of units in the field, problems 
encountered if cut off from regular 
sources of supply, taking over local 
plants, adaptation of such plants for 
Army use and the utilization of native 
labor. 

Comparison is made between com- 
mercial slaughtering and the Army 
method in the field, where frequently 
everything must be improvised. For 
example, winches on trucks are often 
used for hoisting animals to limbs of 
trees and placing them in positions 
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WHERE BUTCHERY TRAINING COMES IN HANDY 


The value of training in meat handling methods is emphasized by this photo taken re- 
cently on the Anzio, Italy, beachhead. It shows U. S. soldiers who purchased a young 
bull from an Italian farmer and slaughtered it themselves to provide a little variation 


in the daily menu. (Official U. S. Army Photo.) 
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packinghouse, the school’s instructors 
teach the trainees what to do and how 
to act if required to take over and oper- 
ate a meat plant in the field. At a local 
slaughterhouse they actually put into 
operation what they have previously 
been taught about killing and dressing 
of animals under improvised conditions. 
Then follows an intensive session in the 
meat cutting section of the 13th Quar- 
termaster Field Training and Retrain- 
ing Regiment, where trainees break 
down meats into various cuts. 


The non-commissioned officer in 
charge of the butchery specialization 
school is Master Sgt. Thomas E. Ken- 
ney, who in civilian life was connected 
with Armour and Company in Phila- 
delphia and the Penn Beef Co. in Cam- 
den, N. J. The school is a section of 
the Cooks, Mess Sergeants and Mess 
Management Schools, which are in- 
cluded among the many technical 
schools under the supervision of Col. 
John T. Lynch, QMRTC director of 
technical training. 


SCHOOLS GET FLAG SERIES 


John Morrell & Co., Ottumwa, Ia., 
recently sent to school boards in the 
company’s three plant towns the fourth 
in a series of reprints of stories of fa- 
mous Américan flags. The series is a 
feature of this year’s Morrell Magazine, 
and 3,000 four-page reprints are pre- 


pared each month for use in grade 
schools in Ottumwa, Topeka and Sioux 
Falls. Illustrations for the series are 
by noted American artists and the flag 
stories are written by L. O. Cheever, 
editor of the company’s employe mag- 
azine. 





RATION ORDER AMENDMENTS 











RO 16, Amendment 126. Effective 
April 12.—Defines a rendering estab- 
lishment as a place where household 
salvage fats are processed to produce 
tallow, grease, tankage, fatty acids, or 
detergents. Questions have arisen in the 
trade regarding the definition of the 
word “process” as it relates to the pro- 
duction of tallow, grease, etc., from 
household salvage fats. This amend- 
ment defines “process” as dry render- 
ing in a closed fat melter or wet render- 
ing in a steam pressure tank, to give 
the term the meaning it commonly has 
in the industry. 


RO 16, Amendment 128. Effective 
April 6.—Makes the necessary changes 
to put into effect a new reporting form, 
OPA Form R-1626, for use, instead of 
R-1606 (Revised), by primary distribu- 
tors who sell or transfer ratigned dairy 
products only. The new form is merely 
a point reconciliation statement, since 
it utilizes the production and inventory 
information furnished on Dairy Prod- 
ucts Report No. 1, which is now used by 
distributors to make monthly reports. 


The amendment also provides that » 
primary distributor who wishes to 

reporting periods, other than those he is 
permitted to use in the regulation, or 
who wishes to change his reporting peri. 
ods to conform to his accoun peri- 
ods, may apply to the district office (or 
to the board) with which he is regis. 
tered, for permission to do so. 


HIGHWAY RESTRICTIONS 


War emergency permits authorized by 
the 1942 Kentucky legislature allow 
trucks carrying 40,000-Ib. gross loads to 
operate on Kentucky highways, but 
with the end of the war an 18,000-)p. 
pre-war limit will again become effee. 
tive, it is reported. A bill to make the 
40,000-lb. allowance permanent was re- 
jected by the Kentucky legislature this 
year. Although progress has been made 
by individual states in recent years in 
eliminating highway transportation bar- 
riers, the problem may again become 
severe in the post-war period if other 
states follow a policy similar to that 
adopted by Kentucky. 


Anticipated post-war competition in 
the transportation field is expected to 
bring with it demands upon Congress to 
refer back to a 1941 report of the Inter- 
state Commerce Commission proposing 
federal action as the logical solution to 
conflicting motor carrier regulations 
among the states. 
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_, World’s Best-fed Fighters 


Plan NOW To 
Meet Postwar 
Competitive 

Production 


Make Floor Space More Productive 









When keen-eyed officers say O.K. for Army 
or Navy, then there’s no better meat on the 
market. That’s as it should be. Our front line 
fighters are giving us the very best they can 

so we can do no less for them. That’s why 
all of us who really know the facts never feel that we have 
bought enough War Bonds and Stamps. We know the 
need increases daily. That’s also why The Adler Com- 
pany is constantly increasing their efforts not only to 
supply all needed stockinettes, but to supply the best 
there are. Let us know your needs. 


ol 
wi. SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI, OHIO 


_, chicaa® 





Standard Conveyors are designed and built to meet both peacetime 
and wartime handling needs in Meat Packing Plants. The Stand- 
ard Sales Engineer in your city or territory will be glad to call and 
help you plan a conveyor system to meet postwar competitive pro- 
duction. Catalog NP 44 sent on request. 


STANDARD CONVEYOR COMPANY 
General Offices: NORTH ST. PAUL, MINN. 
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<poss’’ DEHAIRERS—FOR EVERY PACKER’S NEED 
Effective - Efficient - Economical - Enduring 





BOSS 
JUMBO 
DEHAIRER 


ATENTED 


**BOSS”’ Grate Dehairer 





*“-BABY BOSS” Dehairer 


For 28 years - never failing- 
‘*Boss’? DEHAIRERS are giving 
Best Of Satisfactory Service 





The Cincinnati Butchers’ Supply Company 


Mfrs. ““BOSS’’ Machines for Killing, Sausage Making, Rendering 


Chicago Office: 

824 Exchange Ave., 
Union Stock Yards, 

Chicago 9, Ill. 


Mail Address 

P. O. Box D, 

Elmwood Place Station, 
Cincinnati 16, Ohio 


General Office: 
Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
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Personalities and Events 
(Continued from page 26.) 


United States in 1914. At the Century 
of Progress Exposition in Chicago, he 
had charge of the nine Swift-operated 
restaurants. 

A. G. Stagerwald, manager, A. L. 
Brahm Co., Pittsburgh, Pa., is con- 
valescing from an operation in Monte- 
fiore hospital. 

The War Food Administration has 
selected Howard B. Boyd as director of 
its new Office of Price. The Office of 
Price has supervision of all functions 
of WFA relating to approval of max- 
imum prices to be fixed for agricultural 
commodities or products, and relating 
to price support programs in connec- 
tion with particular commodities. 


Jack Douglas Massman, who during 
the Frye & Co. fire at Seattle in Febru- 
ary, 1943, dashed into the burning 
building to rescue several workers, has 
been commissioned an ensign in the 
Navy. He received the Navy and Ma- 
rine Corps medals for his rescue work. 

Joseph D. Moffitt, 54, provision dealer 
for 35 years at Fall River, Mass., died 
a short time ago of a heart attack. His 
wife and three brothers survive. 


Chalmer (“Bill”) Cissell, veteran ma- 
jor league baseball star, is now em- 


tic area. 





* Industry Honor Roll * 


Three gold stars have recently 
been added to the service flag of 
Swift & Company, Chicago. The 
former employes who have made 
the supreme sacrifice are: 


MILLER, CLARENCE. — Ensign 
Clarence Miller, 22, former pur- 
chasing agent, who had been with 
the company for three years prior 
to his enlistment in the Navy in 
1943, lost his life in an airplane 
crash at sea November 30, 1943, 
while on patrol flight in the Atlan- 


FISHER, HARRY. — Staff Sgt. 
Harry Fisher, 20, a former clerk in 
the bonding department, was killed 
in an airplane crash near the Italian 
coast August 19, 1943. He was as- 
sociated with the company for one 
year prior to his enlistment in the 
Army Air Forces in 1942. 


GEPPINGER, KENNETH. — Lt. 
Kenneth Geppinger, 23, formerly of 
the ice cream plant, was assigned 
to a carrier about,January 15. He 
crashed at sea in the South Atlan- 
tic area February 18. o 


formed manufacturers of curled hair 
industry advisory committee are ¢ 

W. Becker, Wilson & Co., and Ralph 8. 
Jackson, Armour and Company, Chi. 
cago, it is announced by the Office of 
Industry Advisory Committee, Way 
Production Board. 

Efforts are being made to obtain per- 
mission to construct a modern abattoir 
at Sparta, Ga. 

H. H. Meyer Packing Co., Cincinnati 
Ohio, recently charged with giving in. 
creases to approximately 47 employes 
without obtaining WLB approval, has 
been assessed $500, it is reported, 

Fire of undetermined origin recently 
destroyed two smokehouses containj 
approximately $3,000 worth of ham and 
bacon at the Geo. A. Hormel & Co. unit 
in Los Angeles. 








CUDAHY APPEAL DENIED | 





An appeal of the Cudahy Packing Co, 
Milwaukee, Wis., from a regional War 
Labor Board order for inclusion of a 
maintenance of membership provision in 
a contract between the company and the 
CIO Packinghouse Workers’ union was 
turned down recently by the WLB at 
Washington, D. C. The board, with in- 
dustry members dissenting, declined to 








ployed at the Iowa Packing Co., Marsh- 
alltown, Ia., in the beef cutting depart- 
ment. Cissell, who was sold to the 
White Sox for $125,000, the highest 
amount ever paid for a minor league 


through 1932. 


player, was with that team from 1927 


Among the members of the newly 


review the regional board’s order on the 
ground that the company had failed to 
demonstrate that any WLB policy had 
been contravened or that the order had 
resulted from improper procedure. 
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We are gear and 
sprocket cutting 
specialists . . . 
that’s why we 
can serve you better. One product—plus undivided respon- 
sibility—equals utmost satisfaction. Send us your next order 
and note the difference. 

Spur, Bevel, Mitre, Worm, Spiral, Internal, 
Helical Gears—any quantity—any material 
GENERATED TOOTH RACKS 
SPROCKETS FOR ROLLER OR SILENT CHAIN 
PRECISION SURFACE GRINDING 








INDUSTRIAL GEAR MFG. CO. 





4540 VAN BUREN STREET athe Vclomrs si aal, Felb-) 
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<r HELPS WHEN SPICES 
| ARE SCARCE- BY 

ACCENTING NATURAL 

/ MEAT FLAVOR 










SAUSAGE *, | 
i$ A GOOD SELLER 
WHEN MIAPLE/WVE 

IS ADDED TO 
THE FORMULA 












products. Mapleine—a fine meat seasoning 
agent—helps by bringing out full flavor of 
: cured and spiced meats. Try it in your formulas 
MSiatie or send for 14 free, profit-making formulas and 
Ete free try-out bottle of Mapleine. Write Crescent 

Mfg. Co., 664 Dearborn St., Seattle, Wash. 


— 
WAL PLS NS 


Imitation Maple Flavor 


Brings Out Watural Haver of 
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HELPING TO fonscwe PERISHABLES 


War shortages have increased the necessity to assure deliveries in good condition. Red 
for deliveries of perishable foods without Diamond Dry Ice is also meeting extra-ordinary 
spoilage — yet has made them more difficult to demands for war purposes 


attain 
War time deliveries with Red Diamond Dry Ice 


For the many shippers who have long de- are proving its merits— pointing to the time 


pended upon it, Red Diamond Dry Ice is proving when this quality product will again be avail- 


a practical solution to this problem, by helping able to all who wish to use it 


wontice 
/ 


CARBONIC CORPORATIO 
3110 S. Kedzie Avenue, Chicago 23, Illinois 


Branches in Principal Cities of the United States and Canada 
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FLASHES ON SUPPLIERS 


BROWN INSTRUMENT CO.—Paul 
L. Goldstrohm and George M. Mus- 
champ have been elected members of 
the board of directors of the Brown In- 
strument Co., Philadelphia, manufac- 
turer of precision industrial instru- 
ments. Muschamp is vice president in 
charge of engineering of the Brown 
company, a division of Minneapolis- 
Honeywell Regulator Co., and Gold- 
strohm is vice president in charge of 
production. 

WESTINGHOUSE ELECTRIC & 
MFG. CO.—Appointment of Russell E. 
Ebersole as lamp sales manager of the 
Westinghouse lamp division was re- 


cently announced by Ralph C. Stuart, 
manager. In his new position, Ebersole 
will have charge of all district sales 
activities of the lamp division and will 
make his headquarters at the Bloom- 
field plant. 


UNIVERSAL COOLER CORPORA- 
TION.—John H. Bennett, formerly with 
the Kelvinator export division, has 
joined the Universal Cooler Corp., 
Marion, Ohio, as field engineer, it is an- 
nounced by A. E. Cadwell, sales mana- 
ger. 


MACK TRUCKS, INC.— A limited 
number of new trucks for the civilian 
pool are now in production at Mack and 
the total manufactured monthly will 
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Crackling Press Unit 




























SLEPT» 
STEEL CORPORATION 


MADE IN THE WEST FOR 
WESTERN PACKERS 


Each piece of equipment 
comprising the Standard 
rendering system has been 
expertly designed and 
constructed to give top 
performance. 

The continuous crack- 
lings press unit combines 
a magnetic separator, a 
tempering apparatus and 
a powerful all-steel screw 
type cracklings press with 
electric motor gear drive. 
The heated cracklings are 
fed into the press, where 
tallow is pressed out 
under pressure until the 
cracklings contain but 
6% to 8%. 

Our engineers will be 
glad to discuss any equip- 
ment problems you may 
have. In the meantime, 
write for Bulletin 600. 
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reach its peak within the next 
according to F. F. Staniford, i 

of Mack-International Meter Saar 
Corp. Due to the mounting tide of es- 
sential civilian needs, WPB has author. 
ized limited manufacture of certain 
types of trucks for commercial use, Un- 
der this controlled allotment plan, the 
company has been authorized to produce 
models ranging from 9,000 lbs. gross 
vehicle weight up to the largest off- 
highway vehicles capable of hauling 50 
tons on a single load. The trucks are 
being made available to commercial 
users who can obtain a certificate of 
transfer from WPB. 

CARRIER CORPORATION. —Cc, y. 
Stuart, staff assistant to the president 
of Carrier Corporation, has been grant- 
ed a leave of absence to become deputy 
chief of the special equipment branch, 
general industrial equipment division, 
Office of Operations, WPB. The refrig- 
eration and air conditioning section js 
part of this branch. Stuart assumed his 
new duties in Washington on March 20, 


month, 


DRAMATIZE MEAT'S WAR ROLE 
ON ARMOUR RADIO PROGRAM 


“From Range to Battlefield,” a radio 
dramatization featuring the story of 
the ranchers, farmers, stockyard and 
packinghouse workers who produce the 
nation’s meat, was aired recently over 
Radio Station WBBM from the plant of 
Armour and Company, Chicago. One 
leading incident told of the industry’s 
immediate response to heavy orders 
when war broke out. 

“The cold, grey December morning 
after Pearl Harbor was just like any 
other day for the thousands of stock- 
yards and packinghouse workers,” the 
narrator said. “Out in the yards, live- 
stock buyers were making their rounds. 
Over in Packingtown, the workers were 
coming to work and the talk was about 
the war which had broken out the day 
before, far off in the Pacific. 

“But in Washington, a message was 
put on the teletype and at 9:30, two 
hours after the trading had started 
down in the yards, the Quartermaster 
here in Chicago ordered 1,000,000 lbs. 
of frozen boneless beef, boxed for ex- 
port shipment to the Pacific. At 5:30 
p.m., seven and one-half hours later, & 
freight train pulled out of these yards, 
bound for San Francisco and a convoy 
in the making.” 


LIVING COSTS UNCHANGED 


Living costs of the average family of 
wage earners and lower-salaried clerical 
workers in the United States was un- 
changed from February to March, ac- 
cording to the National Industrial Con- 
ference Board. Food declined 0.4 per 
cent and fuel and light 0.7 per cent, but 
clothing rose 0.1 per cent, and sundries 
0.8 per cent. The board’s index of the 
cost of living (1923=100) stood at 1034 
in March as in February, against 103.9 
in January and 103.0 in March, 1943. 
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Right now is the time for every member 
of the food distributing industry to back 
the NO-POINT LOW-POINT FOOD 
PROMOTION right up to the hilt. Retail 
groups... hotels and restaurants are called 
upon alike to play their own important part 
in putting this phase of the Food Fights 
For Freedom Program “over the top”! 


Never has a food promotion had such 
unqualified backing from the entire food 
industry .. . but never has the need for such 
a program been greater. America must share 
and play square with its precious food re- 
sources—and a most practical way of sharing 
and playing square is to use more NO- 
POINT LOW-POINT FOODS. 


Your role in this great undertaking is a 
vitally important one, for it is you in your 
community who is charged with the re- 
sponsibility of making this program a suc- 
cess. So now—and for the duration do your 
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best! Promote NO-POINT LOW-POINT 
FOODS! 


FOR COMPLETE COOPERATION AND SUPPORT 
OF THE NO-POINT, LOW.POINT FOOD PROMOTION 
PHASE OF THE FOOD FIGHTS FOR FREEDOM PROGRAM 


AWARDED TO 


(Came Srascribedd Here) 








You may earn this official recognition of your part in 
the good management of the nation’s wartime food 
supply, if you are fully cooperating with the NO-POINT 
LOW-POINT FOOD PROMOTION. For particulars, 
write to Mr. J. Sidney Johnson, Dir. of Adv., War Food 
Adm., Dept. of Agriculture, Room 202W; Adm, Build- 
ing, Washington 25, D. C. 


Prepared for the Food Fights For Freedom Program with the cooperation of the War Advertising Council 
Production Contributed by SWIFT & COMPANY 
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OPA Says Rationing to 
Go on With Few Changes 











In observing the beginning of the 
second year of meat rationing recently, 
the Office of Price Administration de- 
clared that there is little possibility 
that rationing can be suspended in 
1944, but that. no major changes are 
planned in the rationing mechanism. 

“The major factor which has made 
meat rationing work has been the co- 
operation of consumers, retailers and 
other members of the food industry,” 
Administrator Chester Bowles said. 
“Without the understanding and sup- 
port of everyone, meat rationing—or 
for that matter any OPA program, ra- 
tioning or price control—would fail. 

“Odd as it may seem, total civilian 
consumption of meat during the first 
year of rationing was at one of the 
highest levels in the country’s history. 
The nation’s farmers produced during 
1943 almost 23,000,000,000 lbs. of meat, 
a record amount. Of this amount, 
6,000,000,000 Ibs. helped feed our sol- 
diers and those of our allies. A little 
less than 17,000,000,000 lbs. found its 
way to civilian tables. With the excep- 
tion of the three-year period of 
1940-42, this is the highest civilian 
meat consumption since 1928. But even 
with these large supplies, rationing 
was necessary because of the tremen- 
dous increase in civilian buying 
power.” 

OPA said that War Food Adminis- 
tration estimates indicate there will be 


slightly more meat in 1944 than there 
was in 1943. Farmers are expected to 
produce a total of about 25,000,000,000 
lbs. of meat, of which about 17,000,- 
000,000 will be available for civilians. 
This means that each civilian will eat, 
on the average, about 132 lbs. of meat 
this year. During the 1931-40 decade, 
total production of meat averaged 
16,700,000,000 lbs. a year, or 131 lbs. 
per person. It is estimated that if ra- 
tioning were abandoned, demand would 
jump to between 160 and 170 lbs. per 
year. 


AMEND MARGARINE ORDER 


The War Food Administration has is- 
sued an amendment to FDO No. 42 de- 
fining margarine to include certain solid 
fats distributed with coloring and butter 
flavoring agents which, when mixed to- 
gether, are used as a home table spread. 


The amendment, which was effective 
April 11, places the solid fat product in 
the same class of use as margarine, and 
permits manufacturers to use in its 
making 167 per cent of average quantity 
of fats and oils used for that purpose 
in 1940 and 1941. Heretofore, products 
of this type have been classed with 
shortening which, under FDO No. 42, 
has a manufacturing quota of 88 per 
cent of average of 1940 and 1941 use. 

In the amended order, margarine is 
defined as any substance, the manufac- 
ture of which is taxable as oleomarga- 
rine in accordance with existing Bureau 
of Internal Revenue standards and “in 
addition thereto, any solid product 
which is comprised of fats and oils, is 


packaged in cartons containing not 
than two lbs., net weight, is sold by the 
manufacturer thereof in combination 
with a coloring and butter flayorj 
agent, and is principally used jn the 
home for the preparation of a table 
spread.” 


HEATS ARMY MEAT RATIONS 


To provide a means of heating the 
meat components of combat and emer. 
gency rations in the field, the Quarter. 
master Corps has developed a new type 
of non-toxic square candle. It burns 
with a hot flame and is designed for yse 
with the “C” and “K” rations, as wel] 
as the recently developed 10-in-1 ration, 

All meat components of emergency 
and combat rations are packed ready 
to eat, but all of them can be improved 
by heating. It is not always practicable 
for a soldier to carry one of the small 
gasoline stoves, or to find dry wood for 
a fire. The candle is composed of re- 
fined paraffin wax with a high melting 
point and wood flour, and is packaged 
in a waxed paperboard carton. The car- 
ton serves as a fuse to light the candle 
and also as a shell to prevent the wax 
from running at high temperatures. 

The candle is being furnished in two 
sizes. One is a bar which may be 
broken into three smaller blocks, each 
of which is sufficient to heat the can 
containing the meat component of the 
“C” er “K” ration. The other is a block 
containing sufficient fuel to heat one 
meal from the 10-in-1 ration for five 
men. 

















MINOR CHANGES IN CUT-OUT RESULTS FOR THIS WEEK 
‘(Chicago costs and prices, first four days of week.) 

Only minor changes were registered in the cutting resulted in some improvement in the cutting margins. 
margins for the various weights of hogs this week. Aver- Medium and heavy butchers were again in the most un- 
age costs for hogs showed slight declines compared with favorable position, while the lights cut out on the black 
the similar four days a week earlier and this, in turn, side. 

——180-220 Ibs.—— —— 220-240 Ibs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Pet. Price per per cwt. Pet. Pet. Price per per ewt. Pet. Pet. Price per per ewt. 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per ecwt. n. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield lb. alive yield 
OD, 6 sd nswéswetededwetaes ies 14.0 20.2 21.4 $ 3.00 $ 4.32 13.8 19.4 21.0 $2.00 § 4.07 ose 0660 meee. Genes $..... 
i Pe .occgegudesddbecévectesene e¢pe wey aie anise duc xe vane whee sare 400k carne 13.0 18.1 2.0 2.99 4.16 
i ii Sh el akeadeenede need eweses 5.7 8.1 30.0 1.14 1.62 56.5 7.7 20.0 1.10 1.54 5.4 7.5 20.0 1.08 1.50 
as ont ad was aie sea 43 61 245 1.05 1.49 4.1 5.8 5 100 1.42 4.1 5.8 23.5 9601.86 
ERS. cd cw cain dba'eins iain are 10.1 146 233 235 3.40 9.9 139 218 2.16 8.08 97 1836 208 2.02 293 
esis uns nauseaeeoe-e 11.1 159 17.3 1.92 2.75 9.6 13.5 163 1.56 2.20 40 5.5 15.8 61 . 
EN ee. Li cewieeeeKers ence se8 dace gl a le RE 2.1 3.0 15.0 82 45 8.6 12.0 15.0 1.29 1.80 
MED ae tottus aan hi awsipdeaeies i oe a4 ees 82 45 10.5 34 AT 46 68 11.0 ‘51 rc) 
RON. cikgcécnxs Sebsccadeos 29 41 10.1 29 41 3.1 4.8 10.1 31 48 8.5 48 10.1 35 (8 
a ora ecivsessaunscwas'ee 22 382 12.4 127 40 22 81 124 27 88 22 81 12.4 2 28 
PM, MME OME, Dliic ccc ceccsscsceces 129 181 128 1.65 2.32 11.4 °15.6 128 146 2.00 10.4 142 128 183 183 
ee eink caendenenbens 16 23 16.0 126 ‘37 16 28 138.5 22 81 16 28 12.0 19 «|B 
I Ds ico ccc e sé ccececese 3.2 4.5 17.5 56 .79 8.0 4.1 17.5 53 72 2.9 4.0 17.5 51 70 
Feet, tails, neckbones.................. as Sia .12 .18 ae * Bee .12 .18 BB ES sess 12 «8 
Offal and miscellaneous................ «++. pret 52 .70 ocd: aaa 52 -70 cles ain 52 0 
SE ME WENN, c.ccdnnscnsccdosinces ebde 1.30 1.86 ee ena 1.30 1.82 joan 1.30 18 
TOTAL YIELD AND VALUE.......... 70.0 100.0 .... $1443 $20.61 71.5 100.0 .... $14.11 $19.72 72.0 100.0 $14.05 $192 
Per Per Per 
cwt. cwt. cwt. 
alive alive alive 
GEESE RE EE $13.73 $13.86 $13.86 
i Cain ctnceste suk sane 07 Per ewt. .07 Per ewt .07 Per ewt. 
Handling and overhead................. 57 fin. 50 fin. 5 fin. 
yield —— yield — yield 
TOTAL COST PER CWT............... $14.37 $20.50 $14.48 $20.18 $14.38 $19.97 
DEED Savdrenntivercesccesves 14.43 20.61 14.11 19.72 14.05 19.52 
—Outting margin ees i peee 2 32 33 AM 
SeGOCENS TOGETHER 2o0 cece cccccces .06 11 re net duciae ese 
—Margin last week ante wae as 37 53 BT 51 
SPU EE Ws ooo vaccccccnscccces .04 .05 3% S ious sank eee 
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Bacon Containers 
(Continued from page 16.) 
he war effort. The appeal should re- 
pt that the quota provisions of 
Schedule C of the order be waived. 
packers should also state the minimum 
sizes and type of box which they will 


yse for the shipment of bacon in lieu 


thereof. 

In its memorandum to WPB regard- 
ing the bacon container provisions of 
Order L-317, the AMI committee on 
priorities stressed the following points: 

1) The industry and its individual 
companies have no control over the 
volume of hogs slaughtered, which are 
the source of bacon. 

2) The present crowded condition of 
freezer facilities intensifies the bacon 
handling problem. Production of bellies 
in May and June will in itself be so 
great that it will further accentuate 
the situation. 

3) The highly seasonal nature of 
meat industry operations makes it ex- 
tremely difficult to set up a hard-and- 
fast schedule of container usage. 

4) As a result of the government 
program for increased production and 
slaughter of livestock, slaughter of hogs 
during 1944 will show an increase of 32 
per cent as compared with 1942—the 
year on which the bacon container quota 
under L-317 is based. 

5) Because of the meat rationing 
program and its influence on the size 
of individual purchases, a substantially 
larger volume of bacon produced must 
now be distributed as sliced bacon. 
Sliced bacon output under federal in- 
spection in January and February, 
1944, was 66 per cent larger than in 
the corresponding period of 1942. 

6) Sliced bacon is a highly perish- 
able product which must be moved into 
distribution to the ultimate consumer 
in a limited period of time to avoid 
spoilage and waste of product. For this 
reason, it is necessary to pack and ship 
sliced bacon in relatively small con- 
tainers to permit fast turnover. 


7) A substantial portion of the ba- 
con, and in the case of some packers a 
majority of their bacon, is shipped in 
mixed boxes, together with other pack- 
inghouse product. Existing records do 
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not permit the obtaining of any data on 
the boxes so used in 1942 to establish 
a base for such shipments. 


The AMI committee also pointed out 
that for the past two years the meat 
packing industry, hard pressed to ob- 
tain its requirements of shipping con- 
tainers and supplies, had accomplished 
substantial savings in the use of these 
supplies for all of its products. Based 
on a survey of a representative number 
of plants within the industry, the sav- 
ings effected with respect to the ship- 
ment of sliced bacon on a per cwt. 
basis were tabulated in the committee 


memorandum as follows (excluding 
mixed packages) : 
Pounds per cwt. 
of product 
1942 1944 
Shipping containers and 
paperboard cartons ............ 7.65 6.36 
Per cent of savings per cwt...... 17.1 


Total savings based on industry's 
current volume 592,200,000 Ibs. .7,757,820 





CANADIAN BEEF OUTLETS 











Unless the federal government of 
Canada can provide shipping space and 
the adequate movement of Canadian 
surplus cattle, the Ontario Beef Cattle 
Producers’ Association will demand im- 
mediately that the United States mar- 
ket be forthwith re-opened to the Cana- 
dian beef producer, according to a reso- 
lution passed at the annual meeting of 
the association this week. About 100 
members were present. 


Reports Lard in Diet Aids 
in Controlling Eczema 


Results of extensive research by Arild 
E. Hansen, professor and chairman of 
the department of pediatrics, Univer- 
sity of Texas School of Medicine, reveal 
that a definite relationship exists be- 
tween skin function and fatty acid 
metabolism, and that lard, which con- 
tains a relatively large amount of the 
essential unsaturated fatty acids, is 
effective in the treatment of many cases 
of eczema, it is reported in the National 
Live Stock and Meat Board’s bulletin, 
Food and Nutrition News. 

“Since 1931,” Dr. Hansen states, “we 
have studied the blood serum of infants 
and children suffering from eczema and 
have found that the degree of unsatura- 
tion of their blood fats tended to be de- 
finitely lower than that in individuals 
of this age group who had no abnormal- 
ity of the skin. These findings have 
since been confirmed by other workers 
with infants and with older subjects. 

. Finnerud, Kesler and Wiese, at 
Rush Medical College, found that when 
fresh lard was incorporated into the 
diets of a large number of patients, 
slightly more than half appeared to be 
benefited. .. .” 


Food Fights for Freedom! Produce, 
conserve, share and play square with it. 





WITH NEVERFAIL 3-DAY HAM CURE 


Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct... a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
Pre-seasoned goodness. Write us! 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


+Carcass Beef 

Week ended 

April 12, 1944 
per Ib. 

Steer, hfr., choice, all wts........ eocosce «++ 20% 
Steer, hfr., good, all wts............ ecccececese 
Steer, bfr., commercial, all wts......... occ 
Steer, hfr., utility, all wts.............. ooee el 


Cow, commercial and good, “ail ‘wis. ocennsonty 
Cow, utility, all wts.......... 
Hindquarters, choice .. 


eee eee eeeeeee 


Forequarters, choice .........seesceeeeseee ++ 18% 
Cow hindquarters, good and commercial. oseoane 
Cow forequarters, good and eommercial..... 16% 
+Beef Cuts 
Steer, hfr., short tine. CneleO. i cccccceccccce 0° SH 
Steer, hfr., short loins, good............. ° 
Steer, bhfr., short loins, commercial. eeocesve 125 
Steer, hfr., short loins, utility............ coon 
Cow, short loins, and commercial........25 
Ww, OO TORR, GEE c coscccccccccccce oeeeeem% 
Steer, heifer round, choice......... eevee so0e282% 
Steer, heifer round, BEOE. cocceccccccece seeee etl 
Steel, heifer round, ‘commercial. evecccece o+e-1D 
Steer, heifer round, aw + seoue soe 
Steer, hfr., loin, choice. 







Steer, hfr., loin, good..... 
Steer, bfr., loin, commercial... 


Cow round, utility............ -16% 
Steer, heifer rib, “aus... eeccccccccecoccccoe 24% 
Steer, heifer rib, good............+++ cocccoceome 
Steer, heifer rib, commercial scoone eccccccccos 21% 
Steer, + TE, WEEE cccccccccccceces oeeee 18% 
Cow rib, and commercial...... oncccces +21 
Cow rib, btility CPeeSesecocecoccccccccese ccccode 
Steer, hfr., sistein, choice... .. evcccccescoes +027 
Steer, bfr., sirloin, BOSS cccccoscce ccceccecece ee 
Steer, hfr., sirloin, commercial........ eccccocsns 
Steer, hfr., cow flank, all grades............. 138% 
Cow ‘sirloin, good and commercial....... coveetl% 
Cow i. BE on ccccasecvcecececoosoocecs 18% 
Steer, hfr., flank vteak, on Brades.......e00s- 23% 
Cow flank steak, all grades...........ssseeee% 23% 
Steer, hfr., reg. chuck, chats weeccoccececvess 20% 
Steer, hfr., reg. chuck, good.............. ococde 





Steer, hfr., reg. chuck, Semearena. 
Steer, hfr., reg. chuck, utility.............++. td 
Cow reg. chuck, good and commercial.........17 







Cow reg. chuck, utility............e.eeee0- +15 
Steer, hfr., c.c. chuck, choice............+. .-18 
Steer, bfr., c.c. chuck, good...... 8 
Steer, hfr., chuck, commercial. . 16% 
Steer, hfr., c.c. chuck, utility....... 15 


Cow, c.c. chuck, good and commercial 


Cow, ¢c.c. chuck, utility..........++. 15 
Steer, hfr., foreshank, all grades. 12 
Cow foreshank, all grades........ 12 
Steer, heifer brisket, choice. 16 
Steer, heifer brisket, good.. --16 
Steer, heifer brisket, commercial eeectocceceee 14 
Steer, heifer brisket, utility.................. 14 
Cow brisket, good and commercial...........+ 14% 
ft fr ES er 14% 
Steer, heifer back, choice..............seeeee5 21% 
Steer. ~ ge back, good erececegocccccocosoces 20 
Cow good and commercial.............. 18% 
Cow 4 MED ccc cccccscecoseccoeccoocess 16% 
Steer, hfr. arm “beck, CHOICE. . cccccces cooccele 
Steer, hfr. arm chuck, good..........seeee005 18 
Cow arm chuck, good and commercial......... 17 
Cow arm chuck, utility.............-se00. +00 1B 
Steer, hfr. short plate, good and choice....... 144% 
Steer, hfr., ow ag plate, commer. and utility. ..13% 
Cow short p' good and meray couceuecs ly 
Cow short jeg Bh oc edovveccceeses weve ee 1B 





+Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 25c per cwt. for local 


delivery. 

Veal—Hide on 
Choice CATCABS 2... cccccccesccceescevesseeee sam 
Ged COVERED ccccccccccccccccccccccccecce ooee1D 
Choice saddles ....... ccnocrepececsoccces ecoone 








" 

f 

{ 

1 4 

Livers, y Pocccccccccceeccesceceoes 

PEE. SbbNSnbdnesbbccoccscdediccosseocescsdl 
tQuoted below ceiling. 


*Veal Products 
Calf Bers, of 
Sweetbrea: 


Peer eeereeereeererrrr rere: ; 


Becccccccccccccccccccccces 





*Prices carlot and loose basis. For lots under 
Enea pres a'blraetstee inet: 
breads, brains & cutlets only) —— 


**Lamb 

Choice lambs ......+ssseeeeeeeees 
Good lambs ee 
Medium lambs ... 
Choice hindsaddle 
Good hindsaddle 
Choice fores .. 
Good fores ... 
tLamb tongues, Type i: 












**Mutton 

Choice py oevecve ecccccccccoceccocccoce oh 
Choice saddles Cocccccccccccccccccccocse oheee 
saddles ........ Cecccecccsocccococose - 1435 
Choice Ee athe eae aoc ead -985 

Good fores .......cceeeeee covcvcccecce eoccoe @ 
Mutton legs, choice............ seccccccees +1685 
-1560 


Mutton loins, choice........csseesecsseeces 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
Reg. pork loins, under 12 Ibs. av........ 


PENNE scceccsenecnes erccccecece Hib @ie 
Tenderloins, 10-Ib. cartons...........s+« coves 
7, BOBO cccccccccccce eecccccccoces 29 


Skinned shoulders, bone Wiinti-dosueecaveeonale 
Spareribs, under 3 lbs ec cccccescocesccce 15 
Boston butts, 4 to 8 ibs. cGacsdasstbgeniee 
Boneless butts, — So ose cocceee eccscecs 28 
Neck BORED occccccccccccccccocccs 


Snouts, lean out. 
Snouts, — aie 


Heads 
Chitterlings ..........+. 
Tidbits ion hind feet.. 





*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 
Teese regular hams, 14/16 Ibs., parchment 
DEEP caveccccecccccccssceoesccecceoosccces 
Fancy skinned prewne 14/16 Ibs., parchment 


Pienlcs, 4/8 ibs., ‘short ‘shank, wrapped... ...26 


‘anc > hacen, 6/8 Ibs., wrapped... socccoce 22228 
Stockard bacon, 6/8 Ibs., wrapped....... eovece 
No beef se smoked 

Insides, C Grade... 46 

Outsides, C Grad 44 





Knuckles, C Grad 142 


*Quotations = bet items include additional 50c 
es ewt. for =ats per ewt. for sales 
n lots under 5, ‘000 ibs 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl..........+--.0+++ «+++ $22.50 
Lamb tongue, short cut, 200-Ib. bbi: 222557! oe 
Regular tripe, peadeeocosooeccce } 
Honeycomb Sioa. 200-1b. Eicasccce gceceosce GED 


Pocket honeycomb tripe, 200-lb. bbi........ 84.50 


*BARRELED PORK AND BEEF 
Clear fat — pork: 

100-125 pieces eaeenccerccs Su daahcekiniale ae 
Clear plate pork, 25-35 pieces...... cecccesee 28.00 
Plate beef, 200 Ib. yy Er iassesesssesa =| 
Extra plate beef, 200 Ib. bbis.............. 34.00 


*Quotations on rk items are for less 
5,000 Ib. lots and include all permitted saditions. 
except boxing and local delivery. 

SAUSAGE MATERIALS 


Carlot basis, Gaseage zone, loose qhenee 


Regular pork trimmings............... 416% @17% 
Special lean pork a a Ds of srengsanmen 27% 
Extra lean pork trimmings 95%.............. 29% 
WOOK GOON TORE. ccccccccccccccceccces 117% @18 
DO ED Gun eni6es42ccteceadionga cee #11 

Pork livers, unblemished.............. 412% @13 
EE Sao cocccéicodasactervecstouns 17% 
SED, Kaccdesccecaatneeteessneeuuas 17 
en ns 00.0066 ecthen eaves eecuneuen 16% 
EE 2c. 1660 beets etenescnssbtane nae 15% 
Ss 05006 beetobivensstaasceee 12% 
Te 06 ccccctsebesecventesaes 12 
ES are 13% 
Tongues, canner, fresh or frozen............. 16% 


tQuoted below ceiling. 


DRY SAUSAGE 

Cervelat, choice, in hog bungs................58 

MEIMGOP ccccccccccccccecevccccccscccccccceth 
PEE Mt cccccvcescecoceveteceosescescosseeh 
HleNgteimh occ ccc ccccccccccccccoccccccccccesSh 

GOR, Giekls. oo. ccc cccccccccccce 

Milano, salami, choice, in hog bungs. .. J Junquoted 
B. ©. mi, new condition..........sseee0+-82 





Petenen, choice, in hog middles...........unquoted 
oe style salami, choice........... ccccccecOe 
Mortadella, ‘new Fed 222222227227 
Cappicola ts osccchease Seeccceces 
Proscuitto hams ..........++. ecccccccccccs e 30% 


+DOMESTIC SAUSAGE 
(Quotations cover r Type 2) 





Pork hog Peeescscones 4 
Pork sausage, balk... eihes<esdiganee ee 
Frankfurters, in sheep casings 3 
Frankfurters, in hog casings. “oy 
Bologna, natural casings..... 3 






logna, in artificial casings. 
Liver sausage, fresh, in beef casings 
Liver sausage, fresh, in hog bungs. 
Smoked nad sausage in hog bung 
Head cheese .......seeesse0s 
New Bn and, natural casings. . 
Minced uncheon, natural casings... 
BOMO GEE BGG. cc ccccccccvcccces 
B BAUBAZE .ccccccccscccccessce 
BOMBD cvcccccccevevocccocosccccccs 


tPrices based on zone 5, plus $1.50 per 
—° be — - purveyors of meals where 
no local delivery is made. Pric boring 
or packaging costs. = 


CURING MATERIALS 


Nitrite of soda (Chgo. w’bse stock): Cm 
In 425-Ib. bbis., delivered 


bl. refined granulated 






settee eeeeeee 


Pure rfd. gran. "aihonhe of soda.. 
Pure rfd. powdered nitrate of soda....... 
Salt, per ton, in minimum car of 80, 000 ibe. 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried. 





Medium, kiln dried..:............. : £2 
k, bulk, 40 ton cars....... ee - 88 
aw, 96 basis, f.0.b. New Orleans...... + 3% 
Standard gran., f.o.b. og (29) ...006 5.45 
a vu curing sugar, 250 Ib. bags, 
f.o.b. Reserve, ~~ |. ae 5.10 
Dextrose, in car lots, per cwt. (cotton).. 4.80 
im paper DAZS.....cececcescesees escsccces 473 
SAUSAGE CASINGS 
(F B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef _casin 
Domestic ) pouatn, 1% to 1% *. = 
TBD BREE soccccccccccccccccces 6 @ mt 
a ie rounds, over 1% in., ce a 
Baport rounds, wide, over 1% in. 40 @a 
Bxport \ gpyees medium, 1% to os 
28 
06 
8 





% @2 in....... j 
Middles, select, wide, 2@2% in. .55 @ .0 
Middies, select, extra, 24% @2% 


Sosccccescesecccogcesscors 80 @ 8 

Midates, select, extra, 2% in. & 198 
Dried ~ salted bladders, per piece: 

in. ide, Bo ccccccescose 08 @ .O 
10-12 in. wide, MB cccvcccccece : 
8-10 in. wide, flat............. 02%@ .08 
6- 8 in. wide, flat...........+ 02 02% 

Hog casings 
Extra narrow, 29 mm. & dn....2.25 2.35 
Narrow mediums, : oe mm....2.25 2.35 
Medium, 32@35 mm............ 1.85 2.00 
English, medium, "35 @38 mm....1.65 1.80 
Wide, 38@43 BBB. ccccccccvevese 1.55 1.65 
Extra wide, 48 mm............. 1.45 1.60 
Bxport DUungs ......cccccccecess 2 
Large prime bungs....... o0neeee 17 @D 
——- ae bungs......-.-+6 om 
mall prime bungs...........++- d 
Middle, per set........+.seeeee: 20 @ 21 
SPICES 










(Basis Chicago, original bbls., bags or bales.) 
Whole a 
Allapice, prime .......ccccccccecs 30 
MOMEEERS ccccccccccccoscoseceece 31 35 
GH DRNGEE ccccccccccccccccocesce 41 
POWERED coccccccccccccccescccecs 41 
Cloves Amboyna ..........+++ee55 40 
DEINE 6.0.0.6 600.060006¢deneenene 25 44 
Ginger, Jamaica, unbleached. . 33 89 
Mace, Fancy Banda......... 1.08 1.22 
MGS TAGES cc ccccccsscvns 95 1.10 
East & West Indies Blend 8 
Mustard flour, fancy. 3 
Nutmeg, fancy Banda. et 4 
East Indies 58 6 
East & West Indies Blend...... = 
Paprika, Spanish ...........+-+++ s 
Pepper, Ls pk aera aa hte sie = 
Red ess ceadinetskecenns 34 
oBlack “\islabar Gawennaghactvus<s ll 4 
*Black. Lampong .........+++++ 81 4 
*Pepper, white , Lbeaneeee 15% J 
CHENG, cccccccccccccccccccccce 6 ue 
CPOCREED ccccccccccccccccccocse 
*Nominal quotations. 
SEEDS AND HERBS 
Grou 
Whole for Saus. 
Caraway seed ....ccccccccceeeees 88 
Comines S008 ...cccccccccccceccs 21 26 
Coriander Morocco bleached...... 20% si” 
Coriander Morocco natural No. 1..19 
Mustard seed, fancy yellow...... 25 sone 
American ........ ccecvcccccece . & 7 ° 
Marjoram, Chilean .......++++++ 51 4 
Oregano ....see++ sebesavsereseoe! am 
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MARKET PRICES 
New York 








DRESSED BEEF CARCASSES 
City aanee 
heifer, 
= heifer, 
co reiter utility pence 
oe gael ‘and commercial.........+- shiedaatl 19 


tations do not include charges for 
=~ yy include 50c per cwt. for local 


fer, triangle, good 
ne eer triangle, commercial 
heifer, 






triangle, utility 
Son t.. reg. chuck, = ccoccce coccccccome 
. bfr., reg. chuck, s 
Steer, bfr., reg. chuck, p amet SEAL | 
— hfr., reg. chuck, utility 


e quotations include permitted additions 
tor Zone plus $1.50 per cwt. for koshering plus 


ie ewt. for local delivery. 
pod gg ose rib, = pew scccocccccecos oo 25% 
Steer, heifer, FID, BOOK. .c..ccccccccccecccces 24% 
Steer, heifer, rib, Seaerciai pebdeeecenes e+e 022% 
Steer, heifer, rib, utility.......+++-+seereeees 20 
Steer, heifer loin, CRONE. cc ccccccccccccccoses 81 
Steer, hfr., loin, GOOd....+-.-+sseeeeecererers 29% 
Steer, bfr. * ‘Join, commercial. .......+++++«+ + -24% 
Steer, hfr., loin, utility......--eeeeeceeeeeees 21% 
Above prices are for Zone 9, plus 50c per cwt. 
= delivery. Lae for kosher cuts, where 
itted 4 ded in prices. 





*FRESH PORK CUTS 





Western 

Pork loins, fresh, 12 Ibs. down 23 

Shoulders, regular ........++++++. 20 

Butts, regular, 4/8 Ibs.........- 24 
Hams, lar, under 14 Tay 
Hams, skinned fresh, under -~ | 25% 
, fresh, bone in...... 19% 
Pork trimmings, extra jean. ° 31% 
Pork trimmings, regular...... > 19% 
Spareribs, medium ....+++-sseseeeeeees 13% 

City 
Pork oy fresh, 10/12 Ibs......... coe 26 
ag coecccccccccccccce = 
‘benslons b GB. Bocccccccccccccccce ° 

iene, lar, under 14 Ibs.........-- ° 24 

on ok a under 14 Ibs.........++- 26 

Pienics, bone im... ....seeeeeeeceesceeee 19 

Pork Stemming, extra  hiceake oda 31 
Pork trimmings, regular..........- eoees 19% 

Spareribe, medium ........+0-+ee00+ eee 19 
Boston butts, 4/8 BRB. ccccccccccccsccce 27% 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down... .44 
Cooked hams, skinless, fatted, 8 Ibs. down....47% 


*SMOKED MEATS 





Regular hams, under 14 lbs.. 28 
hams, 14/18 1 27% 
Regular hams, over 18 1 26% 
Skinned hams, under 14 Ib 30% 

Skinned hams, 14/18 Ibs 30 

Skinned hams, over 18 lbs 29 
Pienics, bone in........ -26% 
.w { -26% 

Bacon, city, 8/12 lbs -25 

gue, light... -81 

Beef tongue, heavy............+. evcceccesooe 31 





*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 





Hogs, good and choice, head on, leaf fat in. 
April 12, under 80 Ibs.......+....eeeeeees $15.83 
tl vas eg guesnnekeneceseeee 17.27 
100 to  hedudcdieibanaendaaaie’ sooo SED 
 cdinda iukwkeaiabs wibawbeeke 8.22 
itis aasnkinanardoenckhowse 18.51 
i ccenaeebeseeeihihds bun 18.38 
is cede dagekiyabedanent 18.32 
***DRESSED VEAL 
Hide off 
Choice, 509275 Re cidadipecsiengees jinn 
Good, ty => a oo 4oanes 
mer. 275 ibs 1913 
Utility, woes Ibs. 1718 
—<—-— 


***Quotations are for zone 9 and include 50c for 


delivery. An additional %c per cwt. permitted if 
wrapped in stockinette. 


**DRESSED SHEEP AND LAMBS 


SEEE n.. .s sancwnesescecesoacs 
rc cnnasasuroacesesnsoceresa™ 
lamb, fommer<ial Ligistipnimeinetaaebaaeain 
Matton i Msinssibseiaioebse éideeianaiae 13% 
; commer. duakenesbecddessensateonus’ --12% 


**Quo' 
tations are f e 
kosherin; F ‘or zone 9, plus 50c for 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, APRIL 13, 1944 
REGULAR HAMS 











Fresh or Frozen 8.P. 
BED cccccvcceccsdcacoases 213 21% 
DED pccccccsscsescccncans 21 21% 
BEM 0 0cncedeceeeccsccsnat 21% 21% 
BPE aktaeedenocesescenage 20% 20% 
BOILING HAMS 
Fresh or Frozen 8.P. 
DF ctcnvacascannwineawen 20% 20% 
BOD ccccocccccsecccessces 19% 19% 
BOGS ccccccccccsscccsonces 19% 19% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
10-12 23% 2314 
20% 
29 
21% 
21% 
21% 
21% 
21% 
21% 
PICNICS 
8.P. 
19% 
19% 
19% 
19% 
19% 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
OD crcdcovecsccccessscen 17% 18% 
DD scccsovseseunsenetees 16% 17 
DRE chinvsddvubabeedaninn 16% 17% 
BUS ccccccccccscencncceve 15% 16% 
DEED ccnccocvcccesoveceoss 15% 16% 
BG]-BB 2 nccccccvccccccesccce 14% 15% 
D. 5. BELLIES 
Clear Rib 
18-20 14% 14% 
14% 14% 
14% 14% 
SED. adoccsnesscenereséace 14% 14% 
BBD ccccccccccccscccscece 14% 14% 
GOTO  cccccccccccccccccoces 4% 14% 
GREEN AMERICAN BELLIES 
BB-BD ncccccccccccccsccccsessccesesese coooe 18% 
FOGB .ccvcvccvccecesoccctvccescceccoscoece 13% 
ZB ORE EP. ccccccocccccccccccvesccsccecs ese 183% 
FAT BACKS 
Green or Frozen Cured 
] DB ccccccccccccccceseece 10% 10% 
BBD ccccocccvcccecceceses 10% 10% 
BO-1B .cccccccccccccccceses 10% 10% 
BB-14 wccccccccccccccsccese 10% 10% 
BABS ccccccccccccseccvcece 10% 10% 
BEES ccccccccesccocecccees 11% 11% 
BOE cccccqccvcccsccesescs 11% 11% 
DOTS  cccccccccccccccscccce 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates ...........+. 10% 11 
Clear plate ......+--++0+-5+ gy 10 
t+Jowl butts ......---eeeeee 9-914 9%-10 
#Square jowls ........+++++ 10% @11 12 
+Quoted below ceiling. 
Punconid MEATS 
Tongues, Type A... ....-seeecececcccsecerenee 23 
Sweetbreads, beet Type ‘ coccccccces coccce bate 
Sweetbreads, veal, Type A......--+s+eee+ eee “41% 
Beef kidneys ......sseeseeeeseceeee eocccccece 12% 
Lamb fries, per Ib.......- cecvccccccs cocccccome 
Livers, beef, Type A......--+e-eeeees eecccece 24% 
Oxtails, under % Ib.........--- seeeesccoccoes OD 


lots under 500 Ibs. ad 
BUTCHERS’ FAT 


*Prices carlot and ose basis for zone 9. For 
id $0.625. 


Shop fat ....+.+- ecccccecccoecovece $3.25 per ewt. 
Breast fat ...ccccccccccccscssececes 4.25 per cwt. 
Edible stiet ......-- Seeccoccovcesoes 5.00 per cwt. 
Inedible suet ....--secececceccecers 4.75 per ewt. 





FUTURE PRICES 


SATURDAY, APRIL 8, 1944 
THROUGH FRIDAY, APRIL 14, 1944 


LARD Close 
Oe | ccddacss iudasvtnestabeanvenee 13. 
BO ones dneue oso akeoeueonetaceerentn 13. 13.35 
GUD 00ba0esvaebsocceanvesedensecees 13.30@13.35 
SED awhbvwadtetnsve vddveessevescuses 18. 18. 


No contracts open. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Cash Loose Leaf 
Saturday, April 8....... 13.80n 12.80n 12.750 
Monday, April 10....... 13.80n 12.80n 12.75n 
Tuesday, April 11...... 13.80n 12.80n 12.750 
Wednesday, April 12... .13.80n 12.80n 12.75n 
Thursday, April 13..... 13.80n 12.80n 12.750 
Friday, April 14........ 13.80n 12.80n 12.750 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chicago ©, L....14.55 
Kettle rend., tierces, f.o.b. Chicago C. L....15.06 
Leaf, kettle rend., tierces, f.o.b. 

Chicago Tl Miscveceswieesbeontsccacnvensens 15.05 


Neutral, tierces, f.0.b. Chicago C. L......... 15.55 
Gesteens.. GGG, SARs 004600 00000004600606 6.50 
FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

CE MD Ma coccdccontvessceteed $29.20 
Blood, dried, 16% per unit............see0. 5.53 
Unground fish scrap, dried, 11% ammonia, 

16% B. P. L., f.0.b. fish factory..... 4.75 & 10c 
Fish meal, foreign, 11% % ammonia, Io 

Me WH, Eng GEE, GCE. ccccvcocccccossecese " 
BO GREG 006 066 pe caw ceascoucessenes 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf PETG ccc cn ccceccescege 

$m SIDED. BRB s coccccccccccccscccccceeves 32.40 

Se DEDED. BEGBc ccc cccccccccsvcccccccesece 00 
Fertilizer tankage, ground, 10% ammonia, 

ee Ws We Mie WElb cd sanvcccccenesee 10c 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. L., dulk....... cece cccsee 5.53 

Phosphates 

Bone meal, steam, 3 and 50 bags, per ton, 

COR, GRD 0 ve asncdstsctscenes censepaess $45.00 
Bone meal, raw, 4% and 50%, in bags, 

ep TE es a 64 0:04 cnckonndeneeaene 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 

POP GEES scncccsccccocecdvevcesseocevetes 

Dry Rendered Tankage 

45/60% protein, unground...............66. $ 1.25 


EASTERN FERTILIZER MARKETS 


New York, April 12, 1944 
Trading was very light the past week 
in tankage and blood with very little 
material offered. No trading was re- 
ported in South American materials 
due to lack of offerings. Bonemeal is 
still in demand with occasional sales 
made at ceiling prices. The fertilizer 
season is well underway with most man- 
ufacturers reporting labor difficulties. 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended April 8, 1944, were 
reported as follows: 


Week Previous Same 

April 8 week week '43 
Cured meats, Ibs.20,290,000 25,035,000 35,765,000 
Fresh meats, Ibs. 7 poo 000 438,015,000 46,437,000 
Lav, BB. cccccce 7,000 8,497,000 5,833,000 
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IT’S ALWAYS 


FAIR WEATHER 


For a Layne Water System 


It's always Fair Weather for America's most 
skilfully designed, sturdily built and thor- 
oughly proven Water Supply System. Sixty- 
two years of world-wide leadership in well 
and pump construction are today paying 
extra dividends in outstanding performance. 


Layne, as a pioneer in water development 
service, has encountered—and solved, per- 
haps a hundred times more problems than 
was ever faced by their nearest competitor. 


For postwar days, many new well water 
systems will be needed. They must possess 
three important features: long life construc- 
tion, high volume production, and economical 
operation. Layne Water Systems have always 
been outstanding in those very attributes. 


Layne is now offering engineering guid- 
ance on postwar Water System construction 
plans. This service is obtainable without obli- 
gation. Now is the time to present your 
water supply problems. Literature on Layne 
Wells and Pumps may be obtained by ad- 
dressing LAYNE & BOWLER, INC., General 
Offices, Memphis 8, T 





———— COMPANIES: Layne- nigeeneee Co., 
Genttaast, Ark Layne-Atlantic Co., Norfo 1k: 
* eR Co.. Memphis, Pie * 


yne- 

ike Charles, La. * Louisiana 
°, roe, e 

New York City * La evar rent Co., Mil- 

° Houston, “Texas * Layne- 


e-Texas Co 
Western “Co. Kansas City, Mo. * wns. sen 
nt 





0. of Mi 
tional Water Supply Ltd., ‘London, Ontario, Canada 





WELL WATER SYSTEMS 
DEEP WELL PUMPS 


BUILDERS OF WELL WATER SYSTEMS 
FOR INDUSTRIES AND MUNICIPALITIES 
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Purchases made for lend-lease, terri- 
torial emergency programs, Red Cross 
and domestic food programs during 
January, 1944, were again of huge vol- 
ume, but their character was somewhat 
different. The WFA report (see item- 
ized summary on this page) showed 
smaller purchases of primal cuts of 
pork and heavier buying of mis- 
cellaneous items such as pork hearts, 
kidneys, livers, tongues and trimmings. 

Buying of frozen boneless beef was 
also smaller in January, while offal 
items were taken in larger volume. The 
same applied to purchases of veal and 
lamb items. 

Another huge purchase of lard was 
made in January, with the total at 
135,916,956 lbs. showing a slight gain 
over a month earlier. At the same time, 
purchases of refined pork fat were 
down, but those of margarine was up. 


COMMODITY PURCHASES BY THE WAR FOOD ADMINISTRATION : 
DURING JANUARY, 1944, AND THE CUMULATIVE TOTAL FOR 1943 
Quantity ——F. 
January Cumulative January * BA 
Ibs. Ibs. 1944 Dec. $1, "43° 
Army rations, canned.......... . 459,713 65,019,061 $ 859,007 $ 13,460,851 
Meat food products, canned , 
Chili con carne........... Secee seccsese Stee 
SEE int canectithetaneden  cosesens 614,821 aeckines es 
SN ctr etebtins nuenin <denrdant ee... esemaens sae 
gE Nt te ch ah RR a ae ‘ae 
Vienna Sausage .............. 514,656 38,225,756 214,865 15,282 99 
Beef meat products 
ee SUE cnvccccs § sivccace ae 
Beef, cammed Cormed...ccccccs  cscccese a )6)—hlC(esfé<CS sé he ee aris 
—_ Cayeetes cidhbents ogcahens eee ism 
eef, frozen boneless.......... 1,948, 767 21 ,841,597 3 X 
pest, kidneys frozen.......... — =—=—_(é‘C nice 4,334,708 
eef, hearts, frozen........... 1,395,000 459,450 189,480 ‘““go an 
Es DEED MEasccccescceee c0eeeese 186,000 =— S778 
BOGE, BOMCUEOR, GrieG.nccccccee cccccecs —— é€=—«_( aiiieiilaal 4 
Beef livers, frozen.........+++. 170,000 76,338 wan 
Beef roast, canned............ 35,064 339,384 15,403 By 
Beef tongue, pickled & frozen.. 374,500 689,500 78,374 1 4 
Beef tripe, frozen...........-- 2, 1,538,95 15, 181,737 
Veal carcass, frozen........... 4,733,579 24,168,583 795,775 4,247 675 
Lamb carcass, frozen............ 3,796,183 62,070,757 846,136 15 472.369 
Lamb hearts, frozen............. 409,700 322,000 51,012 , 39,840 
Lamb kidneys, frozen............ 47,300 27,000 4,239 2.640 
Lamb livers, fromen.....cccccces 178,000 58,000 33,430 11,420 
Lamb tongues, frozen.........++ 163,000 556,650 25,078 86,322 
Mutton, frozen boneless......... 6,600,557 61,066,284 859,312 8,331,960 
Mutton livers, frozen............ 84,000 29,000 15,450 5.098 
Mutton kidneys, frozen.......... _——  wadeged 1,050 ae "4 
Pork meat products - 
th MT pcetccbetbessesé eepevare ae =—S—té<“(ité=é«s eh 
Pork and soya links, canned... ........ 4'393,240 REPRE Fee ey 
Pork, canned (misc.).........- 48,441,142 828,148,534 16,337,823 313,745,864 
Pork butts, frozen............. 9,675,800 44,552,096 2,676,849 12,518,907 
Pork hearts, frozen............ 2,572,500 1,270,300 319,003 "165,357 
Pork kidneys, frozen.......... 97,000 967,000 10,033 08. 
Pork knuckles, frozen.........  ....ss+- ee 4. > son 4.178 
Peen Livers, TOMER. .cccccccccs 5,843,000 7,991,900 786,720 1,113,972 
DOE Ge SOUNMscncasccossus 14,881,389 189,112,714 3,863,443 50,838,557 
Pork tongues, frozen.......... 529/000 242, 83,160 "81: 
Pork trimmings, frozen........ 8,251,700 35,500,249 1,727,159 7,552,017 
Pork, barrelled brisket.........  .....0+: —— = =—Sf eae "61,410 
Pork, smoked ..............000 1,335,000 24,681,271 335,843 7,104,833 
Pork, cured & frozen (misc.).. 75,881,650 378,444,963 14,030,427 73,498,156 
Fatbacks, dry salted.......... 23,281,900 134,187,504 2,647,174 15,724,909 
Hog casings, bundles.......... 335,158 3,031,865 482,708 4,364,166 
Pigs’ feet, salted.............. 400,000 2,862,000 22,545 "156,829 
eee DD GeeeBs ccc ccccccecses 23,952, 95,668,703 4,348,726 17,819,209 
ens GEGUNOEE ccccccccseses 2,333,910 16,517,540 3,077,698 21,271,336 
WUMENGO, GHEOE ccccccccccevccces cee eeece Gana -  “‘geeendde 1,900,423 
$ 55,194,288 $614,774,889 
Fat & Oils 
ST GOD csncdevevccesceocs “s0seesse a = =—S—S—~SesSsé«S Sig © 441,528 
BONE GEMS  ccccccccccecces enews 20048800 —— = =—S—st«CNgrpercr 215,089 
ee GE, BINED cccncvssccccce._ ceccoses Seem —(C—(iént we ec 2,853,734 
BABE ccccocccsece 135,916,956 807,039,091 19,704,533 118,639,918 
DE. Gi, MEER ccccccscceseé 6 seceacer Sener —s( nn wh ww 346,477 
GE BEE. Sooceveccescoccéscense séisensic st é § §  ~pedhdoas 1,080,036 
Oleomargarine ... 26,349,500 89,797,902 4,157,033 14,280,659 
Rendered pork fat 650,000 3,430,392 86,55 467,193 
Refined pork fat 8, eoeneuel 71,176,049 1,283,443 10,194,815 
Shortening . ° ——— é§é§=—=«.‘ «aanenws 9,913,334 
Tallow, edible Cocrecscooocese 12, 037, — =86=— lt s . wetobane 1,338,499 
WFA JANUARY AND MONTREAL.—The “red tape” of 
1943 BUYING meat rationing and price fixing has been 
responsible for the waste of 3,000,000 
Ibs. of meat in Canada since the intro- 


duction of controls, J. R. Desrosiers, 
general manager of the Food Distribu- 
tors’ Association of Quebec, declared re- 
cently. 


The introduction of rationing and 
price fixing altered traditional buying 
habits, he said. Customers desired to 
obtain the most for their ration cov- 
pons and, influenced by more money in 
circulation, started a buying wave for 
hind quarters of meat. Front quarters 
were left unsold and because the price 
was fixed, could not be made more at- 
tractive to the consumer by dropping 
the price. The front quarters accumu- 
lated in warehouses and in butcher 
shops, with many of them becoming 4 
complete loss, Desrosiers stated. 





Invest in Victory! Buy War Bonds! 
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Me 
NEW YORK 


IT’S 
6 


6 


Your Stange representative in New 
York City, New York State, Philadel- 
phia and adjacent territory. 





Stange specializes in two types of raw materials for the food 


processing industry. Stange Serves the Nation from 11 Strategic Points 
SEASONINGS—Total extractions from natural spices converted CHICAGO BALTIMORE 
into dry, soluble seasonings and sold under the trademark T. N. Lind and H. A. Hughes 
C.0.S. or Cream of Spice Seasonings. 4. 6. McKouns DALLAS 
COLORS—Certified Food Colors sold under the trademark . ST. LOUIS ~. ee 
Peacock Brand. setaatestted LOS ANGELES 
- H. A. Wedin 
All Stange products are of the highest quality. Being used in large CLEVELAND 
: ee J. W. Graf SEATTLE 
volume in many of America’s most famous prepared foods and ILL Terry 
beverages, Stange seasonings and colors deserve part of the NEW YORK 
credit for the flavor and appearance which resulted in wide con- Irving Zeiler 9 alae 


sumer acceptance of these famous foods. Stange products will 
help you, too! Ask your Stange representative in your location. 


WM. J. STANGE CO. 


2530 W. MONROE ST. « CHICAGO 12, ILL. 


BOSTON MILES CITY, MONT. 
Pork B. Wile H, J. Horton 


Stange Products Include 


PEACOCK BRAND CERTIFIED FOOD COLORS 
CREAM OF SPICE SEASONINGS 
JIFFY CURING TABLETS 
NITRITE TABLETS © BRANDING INKS 


0°65. SEASON 


The National Provisioner—April 15, 1944 Page 41 



























' 
n 
| 
“y 


Ay 


Be ee 


ue 
Fe 


one 


aes 


IS OTP 


=a, 
= 


Poa 


~ 


- 
= 


ont Qa 


ee uk 


Pe 


£4 SBD Sap COME HST 


EM: 


Sos aes 


poets 


te Sere ee 


_— 


DS ae 


re 


BY-PRODUCIS—FAIS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Busi- 
ness in the tallow and grease mart is 
much as it has been for many weeks. 
Buyers are ready to absorb all offerings, 
but most product is moving against pre- 
vious contracts. There was some in- 
crease in offerings during the week, but 
demand is unsatisfied for all grades. 
Hog slaughter continues at an extreme- 
ly high rate. Kill for the month of 
March set a new high for the month. 


Several tanks of choice tallow cleared 
this week at 8%c, some No. 1 tallow 
at 8%c, a fair volume of choice white 
grease at 8%c, several tanks of yellow 
at 8%c, and B-white grease at 8%c. 


NEATSFOOT OIL.—The amount of 
neatsfoot oil offered remains rather dis- 
appointing as far as demand is con- 
cerned. Buyers continue to search for 
offerings and pay full ¢eiling prices. 

STEARINE.—There appeared to be 
a slight increase in offerings of oleo 
stearine this week, but the supply con- 
tinued somewhat below needs. Buyers 
are anxious for product; it appears that 
any amount could be moved at prevail- 
ing prices. Prime oleo stearine was 
moving at 10.6lc and yellow grease 
stearine at 8%c. 

OLEO OIL.—Conditions in this mar- 
ket are very little changed from what 
they have been for months. Buyers are 
anxious to obtain product but offerings 
remain below demand. Extra oleo oil is 
quoted at 13.04c and prime oleo oil at 
12.75c, both prices in tierces. 


GREASE OIL.—The various grease 
oils continue to be in good call and 
product is moving freely, although de- 
mand appears to be a little in advance 
of supplies. Quotations continue un- 
changed with No. 1 at 14%c, prime 
burning, 15%c, prime edible, 15c, special 
No. 1, 13%c, and acidless tallow oil, 
13%e. 


Demand continues very broad in prac- 
tically all branches of the vegetable oils 
market. Most of the trading was done 
against previous contracts, while only 
a limited amount of new business was 
uncovered in the various classes. Mar- 
ket prices were generally firm against 
full ceiling levels. 


SOYBEAN OIL.—There appeared to 
be a little more soybean oil around this 
week and at times the market tended 
to be draggy. However, there were no 
bids tendered below ceiling levels and 
offerings were well cleaned up toward 
the close of the week. Meanwhile, the 
WFA has assured farmers that they 
will receive soybean meal in an amount 
equal to their soybean production this 
year. The purpose was to increase soy- 
bean acreage, since spring plantings 
were below the goals. 


PEANUT OIL. — The market was 
quiet most of the week on peanut oil. 
Demand good and full ceiling prices 
quoted. Rains over the Southeast have 
again held up early plantings of pea- 
nuts, but the situation is not considered 
critical. 

OLIVE OIL.—The situation in olive 
oil remains unchanged. Quotations on 
packaged oil vary with firms offering it, 
based on the 1942 price. Members in the 
trade not only hope, but appear con- 
fident that importations from foreign 
sources will develop in the near future. 
Negotiations are still pending. 

COTTONSEED OIL.—It was another 
quiet week in the cottonseed oil market. 
The futures trade is at a standstill, 
while most of the refined business is 
against contracts and new business is 
slow. Mills in the Southeast are said 
to be shutting down for the season. 
Civilian allocation of oil for the present 
quarter is slightly increased, the WFA 
reports. 


i 


BY-PRODUCTS MARKETS 
Blood 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid, stick, tank 


CREB. oe ccccccccces $1. ne 
Packinghouse Feeds 


Carlote, 
ber toa 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk ry 
55% digester 66 


50% digester 
45% digester 

50% meat and 
tBloodmeal 





eee ee eee eee 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 8 & 50............005. 35. 36.00 
Steam, | ) t ape EEseS 35. 36.00 
Fertilizer Materials 
Per ton 


High grade tankage, ground 

10@11% ammonia ...........6+.. -& 8. 4.00 
Bone tankage, unground, per ton.... 30. .) 
Hoof meal 4.25@ 4.0 


eee Cee eee eee ree ee ee eee 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
GB OD FEF BOON c cc ccccccccccccncencesed $1.25° 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)............ccseseee $1.00° 
Hide trimmings (limed)..........+sseeeess 
Sinews and pizzles (green, salted)........ 1.00 
Per ton 
Cattle jaws, skulls and knuckles.......... 345.008 
Pig skin scraps and trim, per Ib....... 7%@T™% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 




















Per tos 
Round shins, iene cocccccoccccccees $70. “ene 
Fiat chins, heavy ................., OOGRM 
TRE nccccccccccccscccess 65.00 

Blades, buttecks, shoulders & thighs.. 62 50@ 
Hoofs, White ...ccccccccccccccsccccs 5.00@57.80 
Hoofs, house run, assorted.........+- 40.00 
FumE DOMES 20. cccccccccccccccccccces $36.00 

tDelivered Chicago. 
Animal Hair 

Winter coil, dried, per ton.......... $ 60.00 
Summer coil dried, per ton.........- 35.00 
Winter processed, Ib........++++++++ nominal 

Winter processed, gray, Ib.... 8 
Cattle switches ......cseceeeeeeeees 4 @u% 
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GRIND YOUR BY-PRODUCTS 
: The Profitable 
Gruendler Way 






eI, 4 > 


GRUENDLER 


CRUSHER 2¢ PULVERIZER CO. 


2915-17 North Market St., 


ST. LOUIS (6), MO. 








The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua 


THE 


CHIC 





Ohio 


The 
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HIDES AND SKINS 





Domestic packer hide markets dor- 


pending release of new buying 
mart, P’May 1—Slaughter holding 
well— Light trade in South 

” American market. 


Chicago 


HIDES.—There was no possibility of 
trading in domestic hide markets this 
week. The buying permits for March 
hides were well filled before the expira- 
tion date, April 8, and new permits cov- 
ering April hides are not due until 
about May 1. 

According to reports in the trade, the 
available supply of packer hides was 
pretty well absorbed. There were a 
number of lots of heavy average small 
packer hides carried over, and also quite 
a few cars of country all-weights, these 
also running to the heavy average, as 
there was considerable shopping around 
to find light average stock during the 
trading period. 

The federal inspected slaughter held 
up well during March, with a total of 
1,056,554 head of cattle reported, as 
against 1,042,515 for Feb., and 922,566 
for Mar. 1943; total for first three 
months of 1944 was 3,240,150 head, as 
compared with 2,763,978 for the same 
period of 1943. 


Calf slaughter during March totalled 


564,596 head, as against 441,196 for 
Feb., and 409,924 for March 1943; total 
for first three months was 1,473,469, as 
against 1,080,969 for the same three 
months of 1943. 


Final estimate of shoe production dur- 
ing Feb. was 37,961,295 pairs, an in- 
crease of 2.1 per cent as compared with 
revised Jan. total of 37,170,379, and an 
increase of 0.4 per cent over the Feb. 
1943 total of 37,796,573. Total for first 
two months this year was 75,131,674 
pairs, a decrease of 0.2 per cent from 
the 75,300,807 made during same two 
months of 1943, 


FOREIGN WET SALTED HIDES.— 
Prolonged Easter Holidays usually de- 
lay trading in the South American 
market, and there have also been re- 
ports of flood conditions in some sec- 
tions, with considerable loss and dam- 
age in grazing territory. Late this 
week, England bought 3,000 Montevideo 
heavy standard steers, 1,000 Montevideo 
light standard steers and 1,450 Monte- 
video standard cows, all at unchanged 
prices. 


CALFSKINS. — The local packers 
cleared their Mar. production of calf- 
skins previous week at ceiling prices. 
Market is quotable strong at 27c for 
heavies and 23%c for lights under 9% 
Ibs., but most of the actual trading was 
done on New York selection. 


City calfskins were cleared earlier, 
mostly on New York selection, with de- 
mand far in excess of available supply. 
On a per pound basis, market is quot- 
able at 20%c for 8/10 lb., and 23¢ for 
10/15 lb., with outside cities salable 
same basis. Country calfskins cleared 
at 16c for 10 lb. and down, and 18c for 
10/15 lb., f.0.b. shipping points. 


KIPSKINS. — Packer Mar. kipskins 
also cleared during the previous week. 
Market is strong at 20c for 15-30 lb. 
natives, and 17%c for brands; a few 
heavy kips moved untrimmed this basis, 
but most of trading was on New York 
selection. 


City kipskins were in rather limited 
supply and moved as soon as permits 
were released. Market is quotable on 
a per pound basis at 18¢ for 15-30 lb. 
natives and 17c for brands, but a good 
part of these also sold on New York 
selection. Straight country kips sold at 
16c, flat. 


Packer Mar. slunks also cleared dur- 
ing the previous week at the ceiling 
prices, $1.10 flat for regulars and 55c 
flat for hairless. 


SHEEPSKINS.—The market has a 
steady to firm appearance on packer 
shearlings and the larger buyers are be- 
ginning to show a little more interest. 
Production is still comparatively light 
but is showing a somewhat spotty ex- 
pansion. One packer sold a car of shear- 
lings this week at steady prices of $1.60 
for No. 1’s, $1.25 for No. 2’s, and 90c 
for No. 3’s; another small truckload 





CORRECT USE OF 


*Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


supply the 
Absolutely 
of course. 








WILL HELP YOUR PRODUCT! 





ing the individual require- 
ments of salt users help 


the Director, Technical 
Service Dept. Y-1. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


SALT 





right answer. 
no obligation, 
Simply write 











CHICAGO + TORONTO 
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PRAGUE POWDER 


MILD ¢ RICH ¢ DESIRABLE 


A cure with a reputation. 
Can be used for everything 


—Hams, Bacon, Sausage. 


THE GRIFFITH LABORATORIES, INC. 


* NEWARK 








HOMAS TRUCK 
of Keokuk 


SUPER CASTERS 


@ Formed steel construction 

@ Two rows of ball bearings 

@ Hardened thrust collar 

@ Hyatt roller bearing 

@® Machined wheel face 

@ Grease gun fittings 
The Thomas Super Swivel Caster is all that its 
name implies — Super in construction and perform- 
ance under severe service where most casters are 
unsatisfactory. Use them for your hardest, toughest 
jobs. The Super fork is formed from one piece of 
%” steel plate, offset for added strength. Ball race 


cups and King bolt welded in place and all moving 
parts are hardened to move freely and resist wear. 


Write for new catalog No, 43 





407 MISSISSIPPI RIVER, KEOKUK, IOWA 
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moved in the East again this week at 
$1.75 for No. 1’s, and $1.50 for No. 2’s, 
steady with prices realized earlier on 
this class of business. Pickled skins 
continue in active demand at individual 
ceiling prices by grades; market usually 
quoted $7.75@8.00 per doz. packer sheep 
and lambskins. Mid-west packer wool 
pelts are quoted around $4.00 per cwt. 
liveweight basis for current take-off, 
with indications that $4.10 per cwt. was 
realized on one lot of April pelts. 


SALES SHOW LITTLE CHANGE 
AS CANADA LIFTS RATIONING 


Though meat rationing has been sus- 
pended in Canada, Toronto citizens’ 
meat buying habits continue to follow 
a pattern adopted when every coupon 
was made to count. In fact, according 
to some butchers, it seems that some 
customers are not buying as much meat 
as when they had to give up coupons 
for it. . 

Most noticeable development during 
the open season on steaks and chops 
has been the continued purchasing of 
better cuts and certain unrationed por- 
tions which in pre-rationing days were 
slow sellers. During rationing retail 
customers began seeking the most for 
their money and asked for best cuts. 
When rationing ended, instead of a re- 
turn to stew meats, chunks and similar 
pieces, the public kept right on trying 
to get the best. 


PLAN INSURANCE MEETING 


The American Management Associa- 
tion’s spring insurance conference, to be 
held May 8 and 9 at the Hotel Com- 
modore, New York, will bring together 
the buyer and seller of insurance pro- 
tection for the presentation and discus- 
sion of their mutual underwriting 
problems. Utilizing AMA’s techniques 
for pooling experiences and informa- 
tion by the conference method, the ses- 
sions on insurance will deal broadly 
with four themes:—an insurance re- 
view, what the buyer wants, employe 
insurance and open forums. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 8, 1944, were 5,137,000 
lbs.; previous week 6,082,000 lbs.; same 
week last year 6,556,000 lbs.; Jan. 1 to 
date, 88,033,000 lbs.; corresponding pe- 
riod a year earlier, 88,127,000. 


Shipment of hides from Chicago for 
week ended April 8, 1944, were 3,842,- 
000 lbs.; previous week, 3,436,000 lbs.; 
same week last year, 4,922,000 lbs.; Jan. 
1 to date 59,241,000 lbs.; corresponding 
period in 1943, 66,233,000 lbs. 


Keep product moving by re-using 
shipping containers whenever possible. 











Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. 


Apr. 14,'44 week a 
Hvy. nat. strs. @15% 15% . 
Hvy. Tex. strs. @14\% L 154 
Hvy. butt 7 . ith 14 

brnd’d strs... @u% @14\% 
Hvy. Col. strs. @l4 eu” gis 
Ex-light Tex. . 
th hedewees @15 @15 
Brnd’d cows... @14% gi % 4 
Hvy. nat. cows. @15% @15%4 +h 
Lt. nat. cows.. @15% @15% ie 
Nat. bulls...... @12 @12 te 
Brnd’d bulls... @il @ll ll 
Calfskins .....2344,@27 23% @27 23% @97 
Kips, nat...... @20 @20 0 
Kips, brnd’d... @17% @1i% 17%, 
Slunks, reg..... @1.10 @1.10 Lit 
Slunks, bris.... @55 @55 5 
CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @15 @15 @15 
Branded all-wts. @i4 @l4 4 
Nat. bulls...... @11% @11% 114 
Brnd’d bulls... @10% @10% 104 
Calfskins ..... 2014 @23 20% @23 a 4 
IPO ccccsccces @18 @18  @8 
Slunks, reg.... @1.10 
Slunks, hris.... @55 @55 





Calfskins ..... 16 @i18 16 @18 16 @is 


Kipskins ...... @16 @i6 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.% 
All country hides and skins quoted on flat basis 
SHEEPSKINS 
Pkr. shearlgs. . . @1.60 @1.00 @2.15 
Dry pelts...... 26 @26% 25%@26 27 @3 
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Keep Your Grinders 
Clean This Easy Way 


Grinders, silent cutters, stuffers and other sausage department 
equipment can be kept sanitary EASIER by daily use of 


Oakite materials designed for this work. 


Manual effort is minimized 





because fast, effective Oak- 

ite detergent action does the ASK US ABOUT CLEANING 

cleaning . . . thoroughly re- 

moves ALL meat, fat and Hog Dehairing Machines 

ingredient residues. After ee 

cleaning, flush equipment Cutting Tables 

with Oakite Bactericide to 3 

kill any bacteria present. Conveyors 

Clean equipment safeguards 

a good product. Smoke House Drip Pans 

Cutters, Grinders 

FREE DIGEST Mixers, Kettles 

Write for FREE Digest Trolleys, All Types 

describing time-saving e 

methods for handling daily Gambrel Sticks J 


clean-up work. 











For Incomparable PAPRIKA Value 


“RED CARNATION” PAPRIKA 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON CO. 


99 Hudson Street, New York I3 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 





Buy PORTUGAL’S BEST 


NEW CROP 


Telephone: WA Iker 5-1741 




















OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y, 
Technical Service Representatives in All Principal Cities of the United States and Canada 


@9 CLEANING 











MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray - Lower Pressure 


Far outsell all others. 
Merit alone built their 
great popularity. Write 
NOW 








5 


MALE or 


1 
: @1.10 1.10 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer bide 
quoted flat, trimmed; all slunks quoted flat, 

COUNTRY HIDES 

Hvy. steers.... @15 @15 ay 
Hvy. cows..... @15 @15 als, 
DUES cece cvces @i5 @l5 15 
Extremes ..... @l5 @ib : 
Bulls .......+. @11% @11% 10 @i0y 





FEMALE 





The MARLEY CO., Kansas City; Kansas 
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; STOP EXCESSIVE SHRINKAGE 
. by installing 


43 
ai 


. (SEBHARDT COLD AIR CIRCULATORS 


Gebhardts is a simple automatic Cooling unit that is guaranteed to chill and hold meat for 
a longer period of time with the least possible shrink and discoloration without the use of 


messy brine and troublesome controls. 


PERFORMANCE 
GUARANTEED for: 





HOG CHILL COOLER 

BEEF CHILL COOLER 

BEEF HOLDING ROOM 

BEEF AGING COOLER 

SALES COOLER 

SMOKED MEAT COOLER 
SAUSAGE CHILL COOLER 
SAUSAGE HOLDING COOLER 
SAUSAGE PACKING COOLER 
FRESH PORK COOLER 
CURING COOLERS 

BOILED HAM COOLER 

VEAL COOLER 

BONING ROOM 

LAMB COOLER 

SAUSAGE GRINDING ROOM 
POULTRY COOLER 

GENERAL MEAT STORAGE 
BRANCH HOUSE COOLERS 








Gebhardts installed between the rails in this beef holding cooler maintains thirty-two 


degrees, eighty-eight per cent relative humidity and uniform circulation. 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE-MILWAUKEE 6, WISCONSIN 
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NEW YORK LIVESTOCK 











Livestock prices at Jersey City, April 
11, 1944, as reported by the Office of 
Distribution: 


CATTLE: 
Steers, good to choice, 1,084 Ibs... .$ 17.00 
Sy ME enbvocnnedeaseoesocecsee 12.00 
Cows, common and cutter.......... 7.75@10.25 
Bulls, medium to good............ 12. 
Bulls, common and medium....... 9.50@11.25 
CALVES: 
Vealers, good and choice........... $18.50@19.00 
Vealers, common and medium...... 11.00@16.00 
VOREOOM, GUE coccccccecocecccesccs 8.0 
Calves, Choice .......ceceeceeccees 16.50 
HOGS: 
Hogs, good and choice, 160@200 Ibs.$ 14.05 
Hogs, good and choice, 200@330 lbs. 14.30 
BE ba secs cerecetendensesececesese 11.00@11.25 
LAMBS: 
Yearlings, good to choice................ $17.00 
Yearlings, cull and common............... 11.00 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended April 8, 1944: 


Cattle Calves Hogs* Sheep 


alable receipts ...... 1,207 377 =1,514 818 
‘otal with directs..... 6,349 8,452 26,748 45,017 
Previous week: 
Salable receipts.....1,142 737 =61,524 643 
Total with directs..5,972 8,731 27,067 40,800 


*Including hogs at 31st street. 


CANADIAN HOG PREMIUMS 


MONTREAL—The Department of 
Agriculture announced that beginning 
April 10 the Dominion government hog 
premiums of $3 on each Grade A car- 
cass and $2 on each B-1 grade carcass 
will be paid by government warrant 
attached to the grading certificates. 


Since last January 24, when these 
premiums were inaugurated to encour- 
age the channeling of good bacon hogs 
through inspected abattoirs so they 
would be available for export to Britain, 
the premiums have been paid by the 
packers along with the regular settle- 
ment for the hogs. The department an- 
nouncement said this arrangement was 
temporary pending the working out of a 
plan whereby the premiums could be 
paid direct to producers. 


Get in the scrap! Scour your plant 
for unused equipment and materials. 





WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSING 


Provisions 


Trading in provisions was of good 
volume as the week closed. Offerings 
of heavy green skinned hams were 
fairly liberal. Some trading was also 
reported on picnics, shoulders and fresh 
Boston butts. Hog prices were lower at 
Chicago. Top loads sold at $13.75. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
March 13.25b-13.75ax; May 14.00; July 
14.00. 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill of livestock for 
March, 1944: 


No. 
GOOED occcccoccncscceccessescescdccccesaces 16,079 
GRIVED ccccccccccccccsocecceocccceecceceese 18,112 
FROGS ccccccccccccsccccccsevcccccecctcsccese 13,065 
BREED cc cccccccccccccsccccccccccccceseseces 35,791 


Meat food products produced during 
the month were: 
Ibs. 








BEDS. oc cccccccccecvcecceccccaceccccese 1,620, 160 
PU GRD BOGE. csc cccccscesccscccccccesee 3,242,303 
Lard and substitutes...........eccccesess 233,782 
, PPT UTTTITIT TIT TOTTI TET TTT. | 
White domestic vegetable.............60.005- 19 
ED MR ce dden ated ccescccccceosesaa 16% 
ee Ge BI nd d.cc2cececsccccocccessc 17% 
Be GOD PRIN cc cc covccccccccccccscssce 18% 
VeQetaRle CIPO ccicccccesecccccceccccsce unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, in tank cars, 


GETS GRECEED cccccccccvcccccocceccceccccs 14.55 
Yellow, deodorized, salad or winterized oil, in 
tank cars, del’d Chicago............se0005+ 14.93 


Raw soap stocks: 
Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast.................5 3% 

ED (wdenccedhbnnesssebseceeudsetsccca vests 3% 
Corn foots, basis 50% T.F.A. 

BEES 6c weedceseceees ese cececcccesceenes 3% 

BRE cn ccccccvesccoccccescocccesccecccocsce 3% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast........csccccssces 8% 

MEE nndcceenewdbsododesaessdns0seesnesssee 3% 
Soybean oil, in tanks, f.o.b. mills, Midwest. ..11% 
Corn oil, in tanks, f.o.b. mills................ 12% 


Manufacturer to jobber prices, f.o.b. 





FDA Purchases and 
Announcements 








el 


PURCHASES. — Purchases by the 
CCC for the week ended April 1 jn. 
cluded 554,000 lbs. frozen beef; 381,725 
Ibs. frozen veal; 222,500 Ibs. frozen 
lamb; 8,741,909 lbs. cured pork prod- 
ucts; 2,224,575 lbs. canned pork prod- 
ucts; 6,030,600 lbs. lard and 60,080 
bundles, 100-yards each, hog casings, 


QUICK SHIPMENT.—M. A. Mac. 
Queen of the Chicago Meat Purchase 
Section, CCC, announced this week that 
the agency believes it can arrange to 
secure shipping instructions for liberal 
quantities of frozen meats shipment 
prior to April 20. Packers having such 
products available on CCC contracts for 
which they have not received shipping 
instructions or definite promises for 
same, were asked to wire type of com- 
modity, contract numbers and quanti- 
ties. 

PORK AND BEANS.—WFA is of- 
fering for sale on an open bid and ac- 
ceptance basis approximately 275,000 
cases of canned pork and beans, part 
of a supply which has been held for 
war requirements. This food, about 
14,000,000 Ibs., will go directly into 
consumer channels, helping to supply 
the heavy demand for pork and beans, 
as well as making storage space avail- 
able for other commodities. The 275,- 
000 cases are the balance of the canned 
beans offered for sale to packers sev- 
eral weeks ago. 


CANADIAN LABOR SHORTAGE 


The Winnipeg Free Press said re- 
cently that meat packers in western 
Canada predict overseas shipments will 
have to be curtailed as a result of work- 
ers returning to farms after winter 
work in meat packing plants. 

Canada’s selective service regulations 
call for farmers engaged in industry 
during winter months to return to their 





More than 400 


PROGRESSIVE PACKERS 


Use 
**LIBERTY’’ 
BEEF SHROUDS 


qufedqe Be 
errr 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO + 
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farms by either March 31 or April 15, 
depending on farm locations. A. Irvin, 
plant superintendent for P. Burns and 
Co., said that the employment situation 
was never quite as black as at present. 


LIVESTOCK IN SWEDEN 


The year 1942-43 was a favorable 
one for livestock in Sweden, the latest 
livestock returns showing that flocks and 
herds were reconstituted to a large ex 
tent from the low level to which they 








had been reduced during 1941-42, when 
grain crops were poor. Owing to the 
rather poor output of fodder crops ™ 
1943, livestock numbers in June, 1944, 
are not expected to show an increase 
corresponding to that of 1943. 
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for HiGH Quauity MEAT | ALPRAY Y GREASE 














Usé@:-- 
KingrED HUNGARIAN STYLE PAPRIKA 


PT bcc. adobbaiee scevesssed 39% per Ib. 
910 Mr. bags... cc cccccccccccccccccces 40%4c¢ per Ib. 
All F. O. B. New York, usual terms. 
Samples Upon Request 


H. SCHOENFELD & SONS wc. 


140 FRANKLIN ST. NEW YORK 13, N. Y. 












B | TRAP- 


HIGHEST PROVEN 
EFFICIENCY FOR 
RECOVERABLE FAT 

















Hams—Bacon—Sausages—Lard—Scrapple request). 





Si events syphonage of grease : 
. G. VOGT & SONS, INC.— PHILADELPHIA, PA. i ua Sun ae Oe tee If you require large 
patented baffies eliminate turbu- grease traps, send us 


FRUITS~-VEGETABLES- FISH -Erc 


A.K.ROBINS G CO.INC BALTIMORE.MD 


wReitTrt FOR CATALOGUE 


Based on rigid independent labo- 
ratory tests every size and model 


7 Murray Grease Trap was accurate- 
Libe ly rated at an operating efficiency 
of better than 90% at the GPM 
Bell Brand flow capacity and grease retaining 

capacity shown in the Murray 
Grease Trap catalog (copy upon LARGE TRAPS 
The patented vent de- 


lency within the trap. Certified to your specifications for 
meet government specification. 


Ry A | N | N .€ M AC H 1 ‘| E RY ce cae a a a a 


can again be used. 


D. J. MURRAY MANUFACTURING CO. 










— 


quotations. 
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Since the above statement was made, “Meat Plant Refrigeration and Air Conditioning” 
has been expanded to three volumes and covers 97 lessons of the National Provisioner’s 
School of Refrigeration. These lessons have been revised by the author, an expert in 
Packinghouse refrigerating problems, and are designed to enable those interested in 
meat plant operation, as well as refrigeration, to acquire a practical working knowledge 
of this basic subject as well as fundamental information essential to the worker who has 
ambitions beyond his present job. 


All three volumes of “Meat Plant Refrigeration and Air Conditioning” can now be obtained 
for only $4.00. Purchased singly, each volume sells for $1.50. 


A National Provisioner Publication 
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Booklet .... 


YJ ay4: Canada Packers Limited of St. Boniface, Manitobo 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company | 
with his engineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- ‘ 
ing expense... “ 













THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street " 
Chicago 5, lilinois ‘a 


Please send me Volumes ___!|____i___Ill of “Meat 
Plant Refrigeration and Air Conditioning” ot $1.50 per B. 
copy. ($4.00 for all three.) | enclose $........++0+ ji 
NOMO occcccccccccccccccceeetecescccesseccescees 
Address. cccccccccccccccccccccccccccccccccsseseeee 
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PACKERS’ PURCHASES 


vwestock by packers at principal 
centers for aes ending Saturday, April 8, 
194, a8 reported to The National Provisioner: 


£27] CHICAGO 


mpany, 8,659 hogs; Swift & Com- 

fat - Wilson & Co., 5,875 hogs; West- 

we packing Co., Ine., 4, rn) hogs; Agar Packing 

me By. 10,332 hogs; Shippers, 4,055 hogs; Others, 
93,014 bogs. — 

295,682 cattle; 4,349 calves; 70,351 hogs; 


Total 
hog} suai hee. awsas CITY 




































whe Cattle Calves Hogs Sheep 
3 Aires i. oa 
Company 2,885 887 11,545 5,385 
peete § mT Pie. Go... 1,983 530 5,301 4,379 
: swift & Company... <, 2,228 794 9,026 3,871 
SWitg § Wilson & Co..-.-++-- 1872 876 5,247 3,345 
1,465 9 cad ae 
ce theme ee SSS 
re shea othe of 
P = Gilad sccccccreese 14,709 3,099 33,415 20,266 
In the OMAHA 
falling Cattle and 
vel { Calves Hogs Sheep 
, : Armour and Company....... 6,437 20,985 12,686 
+ large § codahy Pkg. Co....---- 2-0 41266 14,965 6,634 
ter Swift & Company........... 4,866 12,920 9,589 
of BEER Scnccccessccee ; 2,717 10,297 2,662 


} Were B Others «..---ceeeeeeeeeeeere 19,900 eee 
j tle and calves: Kroger Pkg. Co. 1,110; 

d high sieme Beef Co. 766; Eagle Pkg. Co. 22; Great 

profit. Omaba Pkg. Co. 101; Geo. Hoffman 70; Rothschild 

& Sons 261; John Roth 196; So. Omaha Pkg. Co. 

TIL 

Total: 21,520 cattle and calves; 79,067 hogs, 


4 $1,571 sheep. 
gs . ST. LOUIS 
Cattle Calves Hogs Sheep 
ING ff Armour and Company 1,871 1,341 14,457 732 
swift & Company... 2,034 2,134 16,818 1,907 
Hunter Pkg. Co..... 1,349 see 9,519 75 


7 Heil Pkg. Co........ ves --» 8,004 


Krey Pkg. Co......-. 
At the J sist Pkg. Co 
































i Ei cehesesesce 2,461 454 
acking Shippers ......+....-5,728 1,926 230 
prices <2 Cae —_— 
Total ..ccccccceee 13,443 5,855 69, 090 3,575 
SIOUX CITY 
Cattle Calves Hogs Sheep 
13: Cudahy Pkg. Co..... 3,674 80 18,775 4,845 
7+ td Armour and Company 4,312 8 20,273 5,703 
20@13.55 | Swift & Company... 3,088 57 12,084 2,980 
95@13.45 9 Others .....-.se0es 278 1 25 eee 
Shippers ......e000. 7,014 eee 10,857 1,005 
25@12.85 THD weccccccdcce 18,366 146 62,014 14,533 
15@12.6 ST. JOSEPH 
Cattio Calves Hogs Sheep 
t mar- | Swift & Company... 2,901 508 11,970 12,023 
Armour and Company £ 2,668 564 10,112 5,676 
. GREED cccccccccccce 58 1,743 3,669 
Last pap conn 
week , aon seccces 8,080 1,130 23,825 21,368 
30,000 Not including 5,935 hogs bought direct. 
34,100 OKLAHOMA CITY 
my Cattle Calves Hogs Sheep 
51.000 | Armour and Company 1,193 818 6,336 1,046 
44,300 | Wilson & Co........ 1,045 834 6,299 1,216 
GHEE Senccccccccce 189 coe 605 eee 
ae 2.427 1,652 13,240 2,262 
aan including 155 cattle and 9,629 hogs bought 
irect, 
CK WICHITA 
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PTL i: | Cudahy Pkg. Co..... 2,058 773 (11,204 4,327 
5 Sheep Dunn-Ostertog ...... 67 iwe 67 waa 
Pred W. Dold....... 109 eee 874 coe 
5 318 | Sunflower Pkg. Co... 37 
3 2.90 37 eve 33 os: 
"700 SE Biekeseccccce 4,605 eee 92. 28 
ee 6,876 773 (13,102 4,355 
1 DENVER 


Cattle Calves Hogs Sheep 
Armour and Smeeny 1,669 22 6,297 12,287 
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udahy Pkg. Co... |. $29 59 4021 3/548 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 13, 1944, reported 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO WNAT.STK. YDS. OMAHA KANS.CITY ST. PAUL 
BARROWS AND GILTS: 
Good and Choice: 





2 err $10.00@12.25 $ O.40G11.50 == ncessccees __ sesecessss _ sesesceses 
SP 2 screcevetes 11.50@13.00 11.40@12.50 $11.75@12.75 $11.00@12.25 $10.50@11.75 
BEPESD BB. scvcveccece 12.50@13.60 12.40@13.25 12.50@13.15 11.90@13.25 11.75@13.00 
Pe Pi stescenence 13.35@14.00 13.10@13.70 13.00@ 13.50 12.90@13.50 13.00@13.50 
200-220 Ibs 13.80@14.00 13.70 only 13.45@13.50 13.50@13.55 13.50 only 
220-240 Ibs. 13.80@ 14.00 13.70 only 13.45@13.55 13.50@13.55 13.50 only 
240-270 Ibs 13.80@ 14.00 13.70 only 13.45@13.55 13.50@13.55 13.50 only 
270-300 Ibs .. 13.75@14.00 13.70 only 13.45@13.50 13.50 only 13.50 only 
300-330 Ibs . 13.75@13.90 13.70 only 13.45@13.50 13. 50 only 13.50 only 





13.60@13.80 12.90@13.70 13.25@13.45 13.25@13.50 13.00@13.50 
















Medium 
See TG, asteccvscuss 11.00@13.25 11.00@13.40 11.75@13.25 11.00@13.25 11.50@13.00 
SOW 
Good and Choice: 
Set E  sckeensanes 13.50@ 13.60 12.85@12. 12.75@12.90 4 only 
See BO cacsccceses 13.50@13.60 12.85@12 12.75@12.90 2 55 only 
a Mh. sseceeccsee 13.40@13.50 12.85@12.90 12.75@12.90 
SEP TR ccccsccescs 13.40@13.50 12.85@12.90 12.75@12.85 
Good: 
Coreen TR, caseacenios 13.35@13.40 12.75@12.90 12.75 only 12.55 only 
450-550 Ibs. ..........- 13.25@13.35 12.75@12.90 2.75 only 12.55 only 
Medium: 
Seeaee TO. sccccecesse 11.00@12.75 11.00@12.75 12.25@12.75 12.40@12.75 12.00@12.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
ee ee 2 Lisesenss 15.75@16.75 15.25@16.35 15.25@16.25 15.25@16.25 
Cera BO cecccesve 16.00@17.00 15.50@ 16.65 15.50@ 16.50 15.50@ 16.50 
1100-1300 Ibs. ......... 16.25@17.00 15. 15.754@16.65 15.75@16.50 15.50@16.50 
See We eccceseee 16.25@17.00 15.50@16.50 15.75@ 16.65 15.75@16.50 15.50@16.50 


STEERS, Good: 


700- 900 Ibs. ......... 14.00@15.5 





a 5. 13.75@15.50 13.75@15.50 14.00@15.50 


900-1100 Ibs. ......... 14.50@16.25 14.25@15.75 14.00@ 15.75 14.00@15.50 
1100-1300 Ibs. ......... 14.75@16.25 14.50@15.75 14.00@15.75 14.00@15.50 
1300-1500 Ibs. ......... 15.00@ 16.25 14.50@15.75 14.00@15.75 14.00@ 15.50 

STEERS, Medium: 

700-1100 Ibs. ......... 12.25@14.75 11.75@14.50 11.50@14.00 11.50@14.00 

1100-1300 Ibs. ......... 12.25@14.75 12.50@14.50 11.75@14.00 11.50@14.00 
STEERS, Common: 

700-1100 Ibs. ......... 10.50@12.00 10.50@12.50 10.50@12.25 10.00@11.75 10.25@11.50 
HEIFERS, Choice: 

600- 800 Ibs. ......... 15.25@16.25 14.75@15.75 15.00@15.65 15.00@15.75 15.00@16.00 

800-1000 Ibs. .......+. 15.50@16.50 15.00@ 16.00 15.00@15.75 15.00@16.00 15.00@16.00 
HEIFERS, Good: 

600- 800 Ibs. ......... 14.25@15.25 13.75@15.00 13.50@15.00 13.00@15.00 13.25@15.00 

800-1000 Ibs. ......... 14.50@15.50 14.00@15.00 13.50@15.00 13.00@15.00 = 13.25@15.00 
HEIFERS, Medium: 

500- 900 Ibs. ..... «ees 11.00@14.25  11.50@14.00 11.00@13.50 11.25@13.00 10.75@13.25 


HEIFERS, Common: 
500- 900 Ibs. ......... 9.50@11.00 9.75@11.50 
COWS, All Weights: 


© 


25@11.00 8.75@11.25 9.50@ 10.75 


Gee cv vvecececscoves .-. 12.75@13.75 11.50@12.75 11.75@13.00 11.50@12.50 10.75@12.50 
aT ree 11.25@12.75 9.75@11.50 10.25@11.75 10.00@11.50 9.00@10.75 
Cutter and common.... 7.25@11.50 8.00@ 9.75 8.00@10.25 7.50@10.00 7.25@ 9.00 
CORMOP ccc ccccccccccece 6.00@ 7.50 6.50@ 8.00 6.75@ 8.00 6.00@ 7.50 6.00@ 7.25 
BULLS (Yigs. Excl.), All Weights: 
Mask, DOOR ccccseccecces 12.25@13. 4 12.00@13.25 11.75@12.50 12.00@13.00 11.00@12.00 
Sausage, good ........ 11.25@12 11.00@12.00 11.25@12.00 11.00@12.00 10.50@ 11.50 
Sausage, Medium ...... 10.00@11.25 10.00@11.00 10.25@11.25 9.50@11.00 9.50@ 10.50 


Fees 


Sausage, cutter & com.. 9.00@10.00 8.50@10.00 
VEALERS, All Weights: 


25@ 10.25 8.00@ 9.50 7.50@ 9.50 





Good and choice........ 14.00@16.00 13.75@15.00 12.50@14.50 13.00@14.00 13.00@15.00 
Common and medium... 9.00@14.00 11.00@13.75 8.50@12.50 9.00@13.00 8.00@13.00 
GME ccccccscncccvvcesos 6.00@ 9.00 7.00@11.00 7.00@ 8.50 6.50@ 9.00 5.00@ 8.00 
CALVES, 500 lbs. down: 
Good and choice........ 11.50@14.00 11.00@13.00 12.00@13.00 
Common and medium... 9.50@11.50 8.50@11.00 8.00@12.00 
GE - cctccsccevesvosesce - 8.50@ 9.50 7.00@ 8.50 6.00@ 8.00 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... 16.50@16.75 15.50@16.25 16.00@16.50 15.90@16.35 15.75@16.25 
Medium and good*...... 14.75@16.25 13.75@15.25 14.50@15.75 14.50@15.75 13.50@ 15.50 
Common. ......-+ evcccece 12.50@14.25 10.50@ 13.50 12.00@14.25 11.50@14.25 11.50@13.25 
EWES: 
Good and choice*....... 8.75@ 9.50 7.75@ 8.50 8.50@ 9.00 8.25@ 9.00 7.75@ 8.75 
Common and medium... 7.75@ 8.75 6.25@ 7.75 6.75@ 8.25 6.50@ 8.00 6.50@ 7.50 


FEEDING LAMBS (Range): 
Good and cChoice....... sccccccese  ceccvesess 2.50G1U4.00 sn cccccccce 13.00@13.75 
1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades. 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 











ST. PAUL TOTAL PACKERS’ PURCHASES 
Cattle Calves Hogs Sheep Week Cor. 
Armour and Company 2,034 8,064 23,499 3,198 ended Prev. week, 
Cudahy Pkg. Co..... 386, 1,387 ose 2,346 April8 week 1943 
Swift & Company... 3,513 5,265 33,756 3.595 Cattle ............00000s 136,774 143,658 123,254 
eee saa raring <r Beir ene ae 1 ee een Sener 477,511 571,697 257,683 
WotR cccccccvvcse 3 57,255 9,139 GED cc ccccccsevcecceees 167,358 181,365 176,480 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 8, 1944. 


CATTLE 


Cor. 

week, 

1943 
Chicagot ... 
Kansas City 
Omaha* ... 


[Indianapolis 
New York & Je 
Oklahoma City*® 
Cincinnati 

mver .. 
St. Paul ... 
Milwaukee |. 





*Cattle and calves. 


HOGS 
144,602 146,526 
84,036 1,041 
74,052 
62,065 
55,439 


East St. Louis* 
St. Joseph 
pe City 
Wie! 


hita 
Philadelphia 
Indianapolis 
New York 2 or City. 49, 075 
Oklahoma 
pare 


St. Paul 
13, 471 


679,009 733,026 
‘Includes National Stock Yards, B. St. 
Tll., and St. Louis, Mo. 


25, 722 


Philadelphia 

Indianapolis 

New York & Jersey City. 52. 24 
Oklahoma City 2,262 
Cincinnati 


11,77 
tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended Apr. 8: 


At 20 markets: 


Week ended Apr. 8. 
Previous week ... 


Cattle 
+ -217,000 
234,000 


Hogs 


229,000 
218,000 


At 11 markets: 


Week ended Apr. 8 
Previous week 


At 7 markets: 


Week ended Apr. 8 
Previous week 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, 
Fla., week ended April 7. 


Cattle Hogs 
Week =e April 7 16,233 
Last week 1 14,649 
Last year . 449 8 8,405 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the War Food Administration, Office of Distribution.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending April 8, 1944 
previous 

week year ago 
COWS, carcass ending April 8, 
previous 

week year ago 
BULLS, carcass ending April 8 
previous 

week year ago 
ending April 8, 
previous 

week year ago 
ending April 8, 
previous 

week year ago 


VEAL, carcass 


LAMB, carcass 


MUTTON, Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


carcass ending April 8, 
previous 
week year ago 


PORK CUTS, Ibs. ending April 8, 1944. 


previous 
BEEF CUTS, Ibs. ending April 8, 
previous 

week year ago 


1944 


ocecegccccveess 2,120,22 


week year ago........ 


NEW YORE 
4,237 
3,799 1,852 
5,375 2,049 
1,263 1,423 
2,167 1,320 
1,555 990 

16 
14 
21 
833 


PHILA, 
1,462 


881 


2,976,827 

oe cecpecccceses 1,339,443 
217,412 

187,359 

42,052 


= 9 ~ - 
ene sve the ene evs BE 


LOCAL SLAUGHTERS 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending April 8, 
previous 

week year ago 
ending April 8, 1944 
previous 

week year ago 
ending April 8, 1944 
previous 

week year ago 
ending April 8, 1944 
previous 

week year ago 


1944 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 5,995 veal, 


8,536 veal, 


2,139 
2,395 
1,631 
2,144 
2,547 
3,002 
13,408 
16,483 
13,899 
2,494 
2,131 
2,956 
12 hogs and 4,753 lambs. Previous wet 


1 hog and 674 lambs in addition to that shown above. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


TRECEIPTS 
Cattle Calves Hogs 
516 18,854 
15 10,206 
656 27,513 
1,503 29,480 
546 19,153 
1,000 29,000 


3,705 705 105,146 146 

(626 95,963 
3.699 70: 021 
4,379 58,006 


Thurs., April 13.... 


*Week so far 
Week ago 
Year ago 
Two years ago 


*Including 207 cattle, 282 calves, 
and 3,708 sheep direct to packers. 


SHIPMENTS 
Cattle Calves 


49,863 
43,389 hogs 


Hogs 
1,078 
143 
1,373 
500 


Fri., April 7.. 


Week so far 
Prev. week 
Year ago 
Two years ago 2) 576 
APRIL AND YEAR MOVEMENT 
~——— April ——— Year——_—_ 
1944 1944 1943 
81,759 60,190 ey 596 577,393 
8,896 8,257 65,562 58,122 
242,103 154,939 2 


1943 


199,582 1,596,122 
76,549 524,312 588,326 


April receipts include directs. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Apr. 13: 
Week ended Prev. 
Apr. 13 week 
65,129 
3,892 


79,021 


Packers’ 


purchases 
Shippers’ 


purchases 


WEEKLY INSPECTED KILL 


Inspected slaughter of all classes of 
livestock at 31 centers showed an up 
ward swing during the week ended 
April 8, as compared with a week 
earlier. As has been true all this year, 
kill was again far greater than for 
the similar period of 1943, with hog 
slaughter showing the biggest gain. 


Cattle Hogs Shep 
NORTH ATLANTIC 
New York, Newark, 
Jersey City.. 10,860 
Baltimore, 
1s. oy ® . 8,508 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Indianapolis. . 10,682 
Chicago, 
Elburn 28,1 
St. Paul-Wisconsin 
Group* 21,230 
9/841 
11,808 


Calves 


49,075 52,204 
33,842 &é 


8,306 
1,799 


4,117 
9,055 
40,103 
7,984 
348 
1,905 
5,072 
6,715 
1,636 


6,380 


63,880 
144,602 


162,691 
St. ay no: 


Min 
SOUTHEAST‘ . 2, 
pe a's preg 


ROCKY 

MOUNTAIN® 
PACIFIC’ 

Total 185,983 
Total prev. wk.175,259 
Total year ago.161,874 

4Includes St. Paul, S. St. Paul and now 
Minn., Madison and Milwaukee, Wis. *Inclades © 
Louis Ntl. Stock Yards, E. St. Louis, Ill, ee 
Louis, Mo. Includes Cedar Rapids, Des ~ 
Fort Dodge, Mason City, Marshalltown, —— 

Storm Lake, Waterloo, Iowa, and Albert than, Mew 
tin, Minn. ‘Includes Birmingham, Dothan, 
gomery, Ala., Tallahassee, Fia., and Albany, + 
lanta, Columbus, Moultrie, Thomasville, Ga. 
cludes 8. St. Joseph, Mo., Wichita, Kan., 
homa City, Okla., Ft. Worth, Texas. 
Denver, Colo., Ogden and Salt Lake, 
cludes Los Angeles, Vernon, San Francisco, 
Senn. ' Sacramento, Vallejo, Calif. 


13,176 
41,78 


834 sit: 3 
991,410 
286, 840 
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FISH © SHORTENING AND ALL MOIST FOODS 


WEST CARROLLTON 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH On 





Help Wanted 


75c per line. 
inch. 10% discount for 3 or mate 


Help Wanted 





EXPERT in the production of fine quality and 
competitive sausage, outstanding line of lunch 
meats in variety, thoroughly schooled, competent 
and capable, draft exempt, married, is interested 
in a connection with a reliable and progressive 
organization, which has future possibilities. Can 
take complete charge and accept responsibility. 
Available immediately. W-607, THE NATIONAL 
~~ 407 S. Dearborn St., Chicago 5, 





WANTED POSITION as manager or superintendent 
of medium sized plant. Thoroughly capable of 
taking complete charge and accepting full respon- 
sibilities, Best references as to ability and quali- 
fications. W-645, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, III. 


HAVE OPENING for man with several years ex- 
perience as head of by-products department, pack- 
ing plant, or experience in large rendering plant 
operation. This position requires executive ability, 
knowledge of production and handling of fats, 
feeds, hides, etc. Starting salary from $8,000 to 
$10,000 depending upon qualifications, and sub- 
stantial bonus. W-641, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED—By meat packer, representative with 
automobile to call on the meat and grocery trade. 
Prefer one who has knowledge of meats. Post-war 
work if results produced. For consideration, must 
state age, salary expected, list of previous em- 
ployers in' the first letter. W -640, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





ACCOUNTING executive desires position as Comp- 
troller. Qualified to assume full charge of account- 
ing division and office management. Over 15 
years’ experience in all phases of packing house 
and branch accounting, audits, costs, credits, pay- 
rolls, government regulations, systems and pro- 
cedures, including production and processing reports 
and the coordination of office functions with plant 
operations. Prefer to locate in mid-west although 
not essential. Married, draft exempt. W-649, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill 





PACKINGHOUSE executive who successfully op- 
erated his own plant over 25 years, offers his 
services temporarily or permanently. Can lend 
valuable assistance; personnel; livestock purchas- 
ing; departmental cost accounting; weekly inven- 
tory showing profit or loss each department; plant 
operations; sales promotion. Highest type refer- 
ences. Correspondence confidential. W-650, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MANAGER or superintendent with Eastern packer. 
Have had 30 years’ experience in all branches of 
business including sales, plant production, manu- 


facturing, killing, cutting. Familiar with cost 
accounting =e can handle help. Desire to make 
change no Can give excellent§ references. 
W-652, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 





SAUSAGE FOREMAN—24 years’ experience in the 
manufacturing of sausage and lunch meats. Thor- 
oughly schooled. Steady and aggressive. Married, 
age 44. Would like to make connection with pro- 
gressive firm. W-651, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





Business Opportunity 


UNUSUAL opportunity for soap-maker or chemist 
to buy a well established and profitable grease 
and shop fat route and a soap distributing busi- 
ness, covering all hotels, restaurants and insti- 
tutions in an area, 3 million people. Founda- 
tion now laid to start the manufacture of soap 
and the rendering business. Own our office, 
warehouse, trucks and much other eqaipment. 
No encumbrance. Present owner desires to retire 
and does not wish to make the additional in- 
vestment necessary to expand the business. Tull 
investigation invited by responsible parties. $35,000 
required to handle the deal. W-655, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





WANTED: Working foreman for sausage manu- 
facturing plant located in New York state, who 
can also handle help. Reply giving full details, 
ay | age, experience and salary expected. Must 
hav references. W-626, THE NATIONAL 
PROV {SIONER, 300 Madison Ave., New York 17, 





WANTED: experienced plant superintendent for 
medium sized packing plant. Must have practical 
experience in all departments and a knowledge of 
mechanical maintenance. Address reply personally 
to JOHN W — COMPANY, 4300 Jacob St., 
Wheeling, W. Va. 





RENDERING SUPERINTENDENT wanted: Man 
with extensive experience in dry rendering who 
can oversee maintenance and labor, and have com- 
plete charge. Large plant, 10 to 15 dry cookers 
and many other machines. Up to $6,000 per year 
to aggressive man. Confidential. Address OTTO 
A. KISCHEL, 3314 Balmoral Ave., Chicago 25, Ill. 





SAUSAGE FOREMAN: who can take complete 
charge large production of high-grade sausage and 
specialties for eastern packer. W-653, THE NA- 
noe PROVISIONER, 300 Madison Ave., New 
York 17, : 





WANTED: Dry-rendering plant manager—factory 
operation, collection —— office procedure. Ex- 
perience essential. Furnish references, past em- 


ployment. W-647, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced mechanic-foreman for dry- 
rendering plant. Permanent position, well estab- 
lished modern plant. W-648, H NATIONAL 
(ahaa 407 S. Dearborn St., Chicago 5, 





Plants for Sale 





LARGE sausage factory completely equipped. Fire 
proof building, good storage rooms and refrigera- 
tion. Located in Detroit. Priced to sell right. 
FS-643, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





FOR SALE: Rendering plant, located in central 
New York state. Well established business. Trucks, 
machinery, and buildings in good condition. No 
labor trouble. Price—$33,000 cash. FS-654, THE 





NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 


and semi-ty 


Write Chas. 
Ogden Avenue, Chicago 8, — 


AGENTS 
sausage. 
bach, 


wanted to sell our dry 
Commission basis. 
2653 W. 








Equipment for Sale _ 


ee 


PACKING PLANT EQUIPMENT 


1—Silent cutter; Buffalo 48b-250 
bowl—seven knives; 
73”x51” fluor space. 





=; 43” Dia. ¢ 
requires 25 HP. Mote, 


1—Hoffman meat 
serial No. 55. 

1—Bacon can crimper for square cans 5x7—\ x12. 

1—Anerson Meat Dicer. 

1—Alton Head cheese cutter. 

1—U. S. Meat slicer 4150292. 


chopper No. 3—twin screv, 


Write for complete information. 


SONKEN-GALAMBA CORP, 


Kansas City 18, Kans. 





MEAT PACKERS—ATTENTION: 


FOR SALE: 1—Vertical cooker or dryer, 10 ds 
x 410” high; 2—23 CR Mitts & Merrill Hog 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks: 
rendering tanks; tankage dryers. 2—i41 Met 
rinders: 1—#27 Buffalo Silent Cutter; 1- 
reasy 2152-Y¥Y Ice Breaker. Inspect our stock at 

Doremus Ave., Newark, N. J. Send us your ip- 
quiries. WHAT HAVE YOU FOR SALE? Co 
solidated Products Co. Inc., 14-19 Park Row 
New York City 7, N. 





FOR SALE: One 12”x18” horizontal Arctic Ammo 
nia compressor belted with 75 H.P. motor. A! 
condition. One 16”x8’ shell and tube brine cooler. 
One 1% H.P. centrifugal brine pump. Forty 1002 
ice cans. L. EISENMENGER MEATS, Wabasha 
at Sth & 9th Sts., Saint Paul, Minn. 





Equipment Wanted 





WANTED: at once, a steam jacketed kettle 300 
to 400 gallon capacity, preferably with agitator. 
SKIPPER MEAT PRODUCTS CO., 3167 Fulton 
Road, Cleveland, Ohio. 











There’s a Ready Market 
Now for Used Equipment 





















Thousands of copies 
sold at $5.00 per 


1400 





each ...as long 
as our supply 
lasts 





already 
copy 


THE NATIONAL PROVISIONE 
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“SAUSAGE an MEAT SPECIALTIES 


Satisfaction guaranteed or your money refunded. 
This book is modern, up-to-date and comprehensive 
in scope—gives you the information you need to 
properly conduct sausage operations. Written and 
compiled by recognized experts. 


Order today! 


4 


407 S. Dearborn St. 
CHICAGO 5, ILLINOIS 
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HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 


A. L. Thomas 


illiam G. Joyce 
William y Washington, D. C. 


Boston, Mass. 
Local and 


F. C. Rogers Co. 


4 Philadelphia, Pa. 























=| HAMS - BACON - LARD - DELICATESSEN 
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The Original Philadelphia Scrapple 


ohn J.Felin&.Co.,tnc. 


Pork and Beef Packers 
“Glorified” 


4142-60 Germantown Ave., Philadelphia, Pa. 








MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to i Brooklyn plant 








STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 









CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 


DOMINATES 4 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘““AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


.NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co. 

L. Meehan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
441 W. 13th St. 














+ Let’s All Back 
| « the Attack... 
* with War Bonds! 























» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGTON, D.C RICHMOND, VA, 











— 


J 








ROANOKE, VA. 
317 


Vv 
458- 11th St, S W. 2% NORTH 17th ST. E. Campbell Ave. 
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The firms listed here are in partner. 
ship with you. The products and 
quip t they ufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities te 
you which you should not overlook. 























RELIABLE 


PACKIN 


1440 WEST 47th STREET 
U.S. YARDS - CHICAGO, 


FRESH PORK CUTS) 


DRESSED HOGS e SMOKED MEATS e LARD e CANNED MEATS 


G CO. 


ILLINOIS 
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DAIRY BRAND 


MINNESOTA 


GEO. A. HORMEL & CO., AUSTIN, MINN. 


Makers of over 750 good foods! 
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BACON |. 














BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


the Land O'Qorn 











WATERLOO, IOWA 
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